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The MASTERPIECE 


For ail pork curing—sausage, hams, ba- 
con, picnics—use PRAGUE POWDER®, 
made or for use under U.S. Patent Nos. 
2054623, 2054624 2054625 and 2054626. 


with which others are compared.... 


We welcome comparison! There’s only 
one flash-fused PRAGUE POWDER—scientifically 
balanced by uniting all curing ingredients 


in each fast-dissolving crystal. 


We urge comparison! You have to try 
PRAGUE POWDER to know how fast. safe and 


dependable a cure can be! 


The 


GRIFFITH 


LABORATORIES, inc. 


In Conado—The Griffith Laboratories, Ltd. 


CHICAGO 9, 1415 W. 37th St. « NEWARK 5, 37 Empire St. 
LOS ANGELES 58, 4900 Gifford Ave. « TORONTO 2, 115 George St. 





PREFERRED BY 
LEADING SAUSAGE-MAKERS 


Buffalo is right at home in the best sausage 
kitchens because it’s the best machinery. It has 
the best reputation ...and the best features. 
Buffalo machinery is best for you. 
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THE “COOL CUTTING” GRINDER 


Buffalo grinders have machined feed screws and finely 
finished rifled cylinders. They are ruggedly constructed 
to give you years of dependable service. No 
mashing, burning or back-up with Buffalo 
They cut clean and cool. 






@ Buffalo 
“Leak-Proof"’ 
Stuffers 





@ Standard and 
Vacuum Mixers 
@ “Direct Cutting’’ Converters 


oe UL ee et ES a A a ee ee ee ee eee ee eee 
See the rest... 


Buy the best... bb +f { 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. Sales and Service Offices in Principal Cities 
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THIS 1S THE STORY OF ARTHUR ) € 
WHO HAD A PROBLEM y 


HE WANTED To BuY A WIDGET 





SO HE WENT TO HIS COMPANY CATALOG FILE 


WAS THE FILE COMPLETE? No! 
WERE THE FEW CATALOGS UPTO DATE.? No! 








DID HE HAVE ENOUGH CATALOGS ON WIDGETS 
4 To MAKE A SELECTION ? No! 
— il COULD HE INTELLIGENTLY ORDER ? OF COURSE NOT! 


SO WHAT DID HE Do ? NE ts 
HE WENT To THE CURRENT CoPY OF THE _ 
QS 


G 
PURCHASING GUIDE wuere HE FOUND ) : 
O 

| 





NO TROUBLES AT ALL BECAUSE HE GOT COMPLETE 
UP-TO-DATE. INFORMATION IN ONE HANDY VOLUME. 











MORAL: 1F You WANT To SAVE TIME, BUY BETTER, Do A BETTER JOB, 
REACH FoR THE PURCHASING GUIDE For THE MEAT INDUSTRY. 











(THE 1956 EDITION WILL BE IN THE MAIL SOON... To ALL MEAT PACKERS, 


SAUSAGE MANUFACTURERS AND BY- PRODUCT PLANTS!) 
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CINNAMON i: actually Cassia which is stronger than 
Cinnamon and American buyers favor it for this reason. 


Batavia Cassia, the dried bark of an evergreen tree, 
is native to Indonesia. 


Asmus Brothers 
spare no effort to 
produce the world’s finest 
spices and seasonings 
—to make your product 
taste better! 


ie i oe NC. 


Spice Importers and Grinders 


523 EAST CONGRESS DETROIT 26, MICHIGAN 
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Two From the Show 


To start the pork business off on the right 
foot from the buying pen, we recommend 
that packers read and apply some of the 
principles and methods discussed in the talks 
of Virgil E. Franz and A. C. Bruner at the 
American Meat Institute convention (see 


pages 116 and 167 of THE NATIONAL PRO- 


VISIONER of November 26, 1955). 

In his discussion of “Control of Packing- 
house Operations Through Tests,” Bruner 
reports his astonishment that only eight of 
a group of 60 packers admitted that they 
used hog cut-out tests. We have been pres- 
ent at a couple of meetings recently at which 
the same question has arisen and we, also, 
have been amazed at the handful. report- 
ing cut-out test use. The non-users, appar- 
ently, possess a clairvoyant power which en- 
ables them to “feel” whether they are buy- 
ing hogs at prices and in types, grades and 
volume commensurate with product values 
and demand conditions. 

For those who want a more commonplace, 
but somewhat more accurate guide to hog 
buying, pork cutting and alternative proc- 
essing operations than a crystal ball, we com- 
mend the type of tests outlined by Bruner 
in his convention talk. 

In the procedure for live hog evaluation 
described by Franz of Swift & Company we 
have a system whereby hog buyers can be 
guided away from “banana bunch” purchas- 
ing toward achieving a more exact correlation 
between price paid and true value, as re- 
flected in yield, weight and grade results. 

Adoption of the principle of live hog 
evaluation, whatever the mechanics em- 
ployed, is not only necessary for the well- 
being of the packer, but it is also an essen- 
tial element in encouraging production of 
the leaner hogs and pork which consumers 
of the mid-twentieth century demand. 


News and Views 





The Cost-Price squeeze on farmers probably will tighten in 
1956 despite any action Congress may take to alleviate the 
falling farm income problem, government forecasters predicted 
this week at the USDA’s annual agricultural outlook confer- 
ence, “We expect business conditions to be very good” in 1956, 
but “we again expect agricultural prices and incomes to lag 
behind,” said Frederick V. Waugh, USDA economist. Net farm 
income, the amount left after paying production costs, has 
dropped from a peak of $17,191,000,000 in 1947 to an esti- 
mated $10,600,000,000 this year. 

A brighter note for meat animal producers, however, was 
sounded by Harold F. Breimyer, USDA livestock expert. He 
said that hog and fat steer prices will take a tur for the 
better next spring. Breimyer also predicted that livestock pro- 
duction will level off during the next few years and then hit 
new record highs. The present price decline in hogs and fat 
steers is “partly temporary,” he said, and there may be a 
seasonal strengthening of hog prices in early winter after the 
peak slaughter period but “substantial advances” are not in 
prospect until spring. Breimyer pointed out that a halt in the 
two-year trend toward increased production could allow hog 
prices to regain their 1955 level around the middle of 1956. 

Very high meat output and low prices this fall, he said, may 
arrest the current expansion in cattle production. Breimyer es- 
timated that beef production will reach a new high in the early 
1960’s, and hog production will begin to increase again in the 
latter part of the present decade. 


Final Plans were completed in New York City this week for the 
merger of the AFL and CIO into a single 16,000,000 member 
federation. The amalgamated AFL-CIO will begin its maiden 
convention Monday. Business of the week-long meeting will 
include electing George Meany president and William F. 
Schnitzler secretary-treasurer and naming the new federation’s 
27 vice presidents. Unified strategy for stepped-up organizing 


drives and other moves for strengthening labor’s position also 
may be revealed. 


Purchase Of 7,704,000 Ibs. of lard from five packing companies 


under the pork products buying program was announced 
December 1 by the USDA. See story on page 23. 


Salt Lake City rather than Denver, will be the site of the Inter- 
state Commerce Commisssion hearings on the proposed reduc- 
tion in westbound rail rates for fresh meats and packinghouse 
products. The hearings will be held the week beginning Janu- 
ary 16. The National Western Livestock Show, to be held 
January 13-22 in Denver, has made it extremely difficult to 
obtain hotel accommodations in Denver during that period so 
the ICC scheduled the hearings for the U. S. courthouse in 
Salt Lake City. 


While Unhappy hog producers marketed their animals at low 
prices in the U. S. this week, a method for making hogs happy 
was reported in Denmark. The Korinth Agricultural School 
announced that an experiment with pigs showed they “acquire 
an optimistic view cf life” if given eight shots a day of akvavit, 
a potent Danish potato whisky. The pigs develop a strong lik- 
ing for alcohol and get very cheerful, a staff member said, Their 
happiness was obvious from their lively behavior, he exvlained. 
The full significance of this discovery was not disclosed in the 
trans-Atlantic report, 








RENDERING 





Levels Out, Raises Production 





Renderer replaces old multi- 
story unit with single level 
plant which increases produc- 
tivity 30 per cent, upgrades 
product, shortens the work 
week and permits better service 
for Buecher customers. 
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COMBINATION SCALE-office section separates unloading dock into two distinct units, 


each handling hard materials in truck load lots. 





NIQUE two-in-one arrangement, along with a mod- 

' | ern electrified materials handling system, are fea- 

tures of the new Nick Beucher and Sons Co. 

rendering plant which the firm’s principals displayed with 

pride to visitors during the recent National Renderers As- 
sociation and American Meat Institute conventions. 

The Beuchers, Nick, sr., and sons, Joe, Ed and George, 
believe their plant on famed Goose Island in Chicago, to 
be among the most modern rendering establishments in 
the country. 

Raw materials handling is performed expeditiously with 
economical electric power. Stemming from the mechanized 
handling are two additional advantages: upgrading of the 
finished product and greater flexibility in customer service. 

Patriarchal head of the organization is Nick Beucher, sr., 
a 51-year industry veteran. He began his business with a 
horse and wagon, using the barn back of his residence as 
his collection station. In 1936, in its third place of busi- 
ness, his firm began collecting shop fats. In 1940, the com- 
pany started its multi-store rendering operation, with 
brothers Joe and Ed being given the operating responsi- 
bilities. Brother George was assigned the hide side of the 
business. 

In 1953 the Beuchers bought the site for the present 
plant. They then faced the problem of designing a suitable 
rendering establishment. They visited rendering plants 
across the nation gathering ideas for their future plant. 

In cooperation with the engineering department of The 
Dupps Co., Germantown, Ohio; Economy Plumbing & 
Heating Co., and Super Electric Construction Co., both 
of Chicago, they designed their model plant. The Dupps 


SCALER TAKES reading of truck and load (Fig. |) on 50-ton 
floor scale which can accommodate any truck-trailer combina- 
tion. Weighed load is dumped by overhead crane (Fig. 2) into 
floor-level screw conveyor by employe using box switch control. 
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Co. supplied most of the rendering equipment and all of 
the conveyor systems employed in the plant. 

When the new plant was operational, “the real work 
began,” according to Joe Beucher. For two solid weeks, a 
skeleton crew consisting of Joe, Ed and plant engineer 
Emil Kupisch familiarized themselves with the operations 
and made the inevitable minor adjustments in equipment. 
At this point half of the operations and the personnel were 
transferred from the old plant to the new one. 

Upgrading the workers from the status of shovel oper- 
ators to electrical-starter button pushers was a major 
hurdle, states Nick Beucher, sr. In the new establishment, 
with its emphasis on automation, the employes had to 
learn to keep logs and read instruments. Management 
established a training program to qualify employes for 
their new tasks rather than replacing them. Once the 
training job was accomplished all operations were trans- 
ferred to the new plant. 

The difference in plant performances has been phenom- 
enal, comments Nick, sr. While the new plant has approxi- 
mately the same floor area, its potential productive 
capacity is much greater. The old plant could house only 
two cookers, while the new plant has six. In the old plant, 
operations continued around-the-clock for seven days a 
week. The new plant operates only five days a week with 
one full shift, plus a skeleton night shift. (Rendering op- 
erations start at 10 a.m.) Besides shrinking the operating 
cycle from a seven-day to a five-day week, the mechanized 
system of material handling has increased productivity by 
30 per cent for this shortened work period, states Ed 
Beucher. Only five men are required to operate the six- 
cooker plant, he said. Because of the difficulty of securing 
good rendering men, the firm is now carrying several em- 
ployes, but eventually, as the volume increases, they will 
be fully utilized. 

Mechanical handling of material from the raw state to 
the finished product has materially cut the time required 
to process incoming raw stock. Prompt handling of the 
material has brought about improvement in the rendered 
tallow from fancy bleachable grade to fancy, according 
to Joe Beucher. in the older multi-level plant, material ac- 


OPERATIONAL VIEWS show 3) Joe Beucher, vice president, 
explaining master control panel functions to E. G. Walker, 
Commonwealth Edison, and J. H. Plankenhorn, Electrified 
Industry; 4) compactness of cookers with their shell mounted 
drive units; 5) cooker operator, C. Brown, logging settling 
time (settling tanks appear in background); 6) recording of 
tail pipe temperatures on the all-steel hot well (other regulators 
govern flow of water through condenser heads), and 7) weighing 
a tank car load before tallow is pumped to rail car. 
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PHOTOS of the conveyor systems illustrate how 8) baffle 
arrangement shunts flow of hogged material into either of two 
transverse conveyors; 9) percolator bin dumps load into meat 
scraps conveyor trough; 10) meat scraps flow to and from mag- 
netic metal separator via incline conveyors; I!) material flows 








from conditioning trough (right) by conveyor to curb presses; 
12) cutoff gate permits loading of curb press from overhead 
conveyor, and 13) cake material is transported directly to cake 
breaker and then by conveyor (left) to the location where the 
meat scraps are stored. 


cumulated in charging truck lots at the 
scaling and elevator stations. As it was 
trucked about some of the material 
would spill to the floor and would be 
soiled. Such soiled material, usually 
high in fatty acids, would lower the 
quality of the charge. 

Keeping the old plant sanitary re- 
quired the full time effort of seven 
men, but even their efforts failed to 
keep raw material quality at optimum 
level. In the new plant, sanitation is 
engineered into the operations. Spe- 
cific pieces of equipment are sanitized 
at the end of each operation, and the 
whole plant gets a detergent cleaning 


10 


at the close of each day’s operations. 

The new plant renders out the raw 
material as it is received. Mate- 
rial no longer is backlogged until the 
weekend to finish the processing cycle. 
Formerly, the firm could not make any 
Saturday pickups, as the day was re- 
served for a “catch-up” operation, 
states Ed Beucher. Now, if conditions 
warrant, the firm can make Saturday 
pickups. Formerly, a loaded truck 
would waste a considerable amount of 
time in waiting to be unloaded and 
weighed. Now, a truck is unloaded in 
a matter of minutes and is then hosed 
down. Many extra pickups per day 


per truck result from prompt unload- 
ing, an important consideration with a 
fleet operation. 

All drums returned to customers are 
sanitized in a Dupps drum cleaner 
which sterilizes the containers with a 
detergent solution held at the proper 
temperature by thermostatic controls. 
The cleaned drums and the immacu- 
late appearance of the trucks con- 
tribute to better customer and public 
relations. 

The basic feature of the plant’s de- 
sign lies in its two-in-one arrange- 
ment; equipment layout gives the firm 
two three-cooker rendering plants 
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rather than one six-cooker unit. The 
plant was laid out in this way for two 
reasons: 

First, periodic slack loads can be 
handled with minimum equipment 
and with lower power and overhead 
costs. One side of the plant can per- 
form this processing while, the other 
half is down. 

Second, the duplication of equip- 
ment protects the plant against a total 
shut-down due to equipment failure. 
With the present layout, incoming 
loads can be handled promptly by one 
section of the plant while the other is 
undergoing major repairs. The extra 
Dupps hogging facilities, which are 
located outside the plant for handling 
material received by rail, give pro- 
tection in depth. Both crushing sec- 
tions within the building can be down 
and the plant can still operate with 
the rail siding hog. 

The whole material handling con- 
veyor system is installed in duplicate 
up to the cooker charging conveyors. 
If the crushing-conveying system is 
damaged by foreign metal or over- 
loading hard bone, in most instances 
the damage will occur prior to charg- 
ing. If, in a rare case, damage should 
occur beyond this point, the capacity 





NICK BEUCHER, sr., backed by sons Joe, 
Edward and George, holds photograph of 
his original horse-and-wagon operation. 


of the cookers and percolator dump 
bins provides the plant with an oper- 
ating reserve of finished product suf- 
ficient to permit major equipment re- 
pairs without incurring a total shut- 
down. 

For its two self-contained units 
under one roof, the plant has two un- 
loading stations which are separated 
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— SCHEMATIC DRAWING — 
FROM PLANS FURNISHED BY THE OUPPS ComPANY 


SCHEMATIC DRAWING SHOWING THE DUAL RENDERING LAYOUT. 
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by the control-office section. (See 
schematic drawing.) Trucks enter this 
part ef the plant through a port 
equipped with rollaway doors con- 
trolled from the master control panel. 
Each of the unloading sections has a 
large Howe floor scale, one of which 
can weigh loads up to 100,000 Ibs. 
The floor of the larger scale is long 
enough to weigh a large truck trailer 
unit. 

Once the truck is on the scale, the 
power handling of raw material be- 
gins. Each of the unloading sections 
has an overhead 12%-ton Abell-Howe 
traveling crane. With his push button 
box the operator controls the crane 
lifting the truck body as its load is 
discharged directly into a 24-in. screw 
conveyor located at floor level. The 
flow is controlled to prevent any 
bridging of the hard bone material. If 
necessity should arise, the whole truck 
can be lifted to dump its load. The 
bones travel directly to a M&M hog 
powered by a 75-h.p. electric motor. 
Both hogs, one for each conveyor un- 
loading side, are located underneath 
the control panel floor. If maintenance 
work must be done in the hog sub- 
basement, the whole section of steel 
flooring can be lifted with one of the 
cranes, 

Soft material is unloaded onto the 
receiving floor directly back of the 
screw conveyor. The tail gate of a 
truck bridges the conveyor opening 
so that the drum material can be 
moved from the truck to the floor. 

Proper blending of hard and soft 
materials is achieved through a weigh- 
ing operation. The control panel oper- 
ator, who determines all cooker charg- 
ing sequences, weighs the truck load 
of hard material. When this has been 
unloaded into the hog feeding con- 
veyor, another employe weighs drums 
to make up the desired amount of soft 
material on one of two small floor 
scales located at each of the charging 
sections. 

Soft material is then dumped di- 
rectly into the 24-in. hog feeding 
conveyor through chutes in the floor. 
This technique effects centralized con- 
trol over the types of material going 
into each cooker. 

Each of the hogs discharges into a 
16-in. incline conveyor which carries 
the material to a steel-floored mezza- 
nine section directly over the cookers. 
The mezzanine is 12 ft. above the 
main floor level. 

The incline conveyors discharge 
into one of two reversible 16-in. screw 
conveyors which dump through the 
Dupps traveling charging hopper di- 
rectly into one of the six 10,000-Ib. 
dry cookers. Either of the two trans- 
verse charging conveyors can handle 
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Planned 





rotit 
Engineering 


You can literally cut up to %/s of your 
labor costs with Dupps Planned for 
Profit Engineering. We know because 
we've done it for others. Why not let 
us do it for you? 


Dupps Planned for Profit Engineering 
technique reduces your labor costs 
because almost all materials are han- 
dled by mechanical means. The cost 
of installation is moderate. The sav- 
ings in labor pay for them quickly— 
often in a year or less. 

Get your rendering plant on a com- 
petitive basis. Write us for informa- 
tion on the Dupps Planned for Profit 
Engineering Plan. 


» DUPPS 


GERMANTOWN, OHIO 


MANUFACTURERS OF 


RENDERING AND SLAUGHTERING EQUIPMENT 





the load from both hogs or from.:the 
outside hog. A specially designéd 
plate is used to shunt the flow to the 
conveyor selected. The traveling hop- 
per is wide enough to take the dis- 
charge from both conveyors. 

To prevent misloading, the whole 
material handling system is  inter- 
locked. Only the employe on the mez- 
zanine, who is responsible for loading 
and cooking, can start the incline con- 
veyors carrying the hogged material, 
and the transverse charging convey- 
ors. On the other hand, the crusher 
feeding conveyors cannot be started 
until the hogs are working. A hog, in 
turn, cannot be started until its incline 
feeding conveyor is operating. Coor- 
dination of all these activities is 
achieved through the main control 
panel and a plant-wide intercom sys- 
tem. There are auxiliary control pan- 
els on the mezzanine and at the curb 
pressing station. 

All the cookers have shell-mounted 
30-h.p. motors and are set on concrete 
footings several feet above floor level 
for ease of maintenance and sanita- 
tion. The cookers, as well as the hot 
lines, are insulated and covered with 
aluminum sheeting. Ed Beucher states 
that the sheeting permits easy clean- 
ing of the cookers with no risk of 
soaking the insulation. 

The mezzanine employe logs the 
time each cook begins and, with the 
aid of an International Electronics 
end-point indicator, he determines the 
end of the process. Management states 
that the end-point indicator greatly 
helps in getting a uniform cook and 
well-finished product. 

At the end of the cooking period, 
the free fat is drained from the bottom 
of the melter into the strainer of the 
percolator dump bins. From here the 
free tallow and grease flow to collec- 
tion wells and then to one of eight 
settling tanks located on the mezza- 
nine. There is a tallow collection well 
for each bank of three cookers. After 
settling, the tallow flows to outdoor 
storage tanks. The settlings from the 
tank cone are pumped back into the 
next charge. The settling cone is 
equipped with a steam line to facili- 
tate removal of fines. 

After the free fat has drained, the 
meat scraps are dumped into perfo- 
rated bins while the fat flows to the 
collection well. The Dupps_perfo- 
rated bins are dolly-mounted. At the 
end of the drain period, the whole 
bin is lifted with the aid of a 2-ton 
electric hoist and its contents are dis- 
charged into a 30-in. trough equipped 
with a 9-in. screw conveyor. The bins 
eliminate all shoveling of meat scraps. 
In its unloading position the lip of the 
bin locks into the frame of the con- 
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EMIL KUPISCH, plant engineer, checks burner on oil-fired scotch marine boiler. Pumps 


and heater exchange (left) provide fuel flow. 


veyor trough and the angle of tilt 
governs the flow of material into the 
trough. Taper side walls on the trough 
prevent overloading of the 9-in. screw. 
Each of the 9-in. troughs feeds into a 
9-in. incline tubular screw conveyor 
which carries the meat scraps past a 
magnetic separator. 

From the separator, the materials 
are conveyed by another 9-in. incline 
conveyor to the steam-jacketed Dupps 
conditioning trough. To heat the meat 
scraps to the correct pressing temper- 
ature, steam input to the conditioning 
trough is automatically regulated. If 
the meat scraps should remain in the 
percolator bins over the weekend, 
they can be conditioned in the trough 
quickly and economically; there is no 
need to load them into a cooker for 
reheating. Since the meat scraps are 
heated to the optimum temperature 
just prior to pressing, the curb presses 
extract the maximum amount of tal- 
low. 

From the conditioning trough the 





meat scraps are conveyed over the 
three curb presses. Flow is directed 
onto the plates of the curb press being 
loaded by means of a shut off gate. 
Overflow scraps return via a slide to 
the conveyor trough in front of the 
percolator bins and the returned ma- 
terial is again conditioned prior to 
loading and pressing. 

The hydraulic pumps for the curb 
presses are equipped with pressure 
gauges which allow the operator to 
load or unload a press while another 
is in use. After pressing, the cakes are 
pushed onto a conveyor belt that car- 
ries them to a Dupps cake breaker 
powered with a 25-h.p. electric motor. 
The rough ground meat scraps are 
conveyed by a 12-in. incline conveyor 
to the meat scraps storage building; 
from here they are loaded via con- 
veyors into trucks or box cars. 

The meat scraps are not handled 
manually during the processing cycle. 
The cakes are broken immediately 
after pressing so they have no time to 





MOTORS AND CRANES for lifting percolator bins are mounted on steel cross beaming 
to conserve space and facilitate servicing. 
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harden. Prompt breaking of the cake 
permits the continuous conveyor 
movement of the meat scraps. 

Adjacent to the cookers is a large 
Howe tank scale which can handle 
100,000 Ibs. of tallow. Product is 
pumped from storage tanks to this 
scale and then into tank cars. 

Vapor from the cookers is vented 
through condensers into a Dupps hot 
well. Condenser tail pipes are 
equipped with Powers Accritem reg- 
ulators which control the flow of wa- 
ter. Water is used only when the tail 
pipe temperature is raised above a 
pre-determined level by the entry of 
exhaust vapor. If no vapor is being 
vented, water does not ol through 
the condenser. To comply with the 
Chicago city code, each of the tail 
pipes is equipped with a temperature 
recorder which plots the actual rise 
and fall of tail pipe temperatures. The 
readings of the tail pipe temperatures 
provide management with a ready 
check on its odor-abatement perform- 
ance and make compliance a matter 
of factual record. Vapors that are not 
condensed pass through a gas burner 
before venting to outside. 

The new plant has its own water 
pressure system. Water from the city 
mains flows into a storage tank and is 
pumped to a pressure tank from 
which it is piped through the plant 
to areas where pressure flow is need- 
ed. The tank gives the plant the de- 
sired pressure at all times, freeing it 
from dependence on erratic city pres- 
sure, states Emil Kupisch. 

The plant has a high level of natu- 
ral lighting. Side walls have large 
areas of steel window sash. The whole 
of the plant has electrically-powered 
sky lights which are controlled from 
the main panel. 

The power plant, which is also in 
duplicate, consists of two 250-h.p. 
Kewanee scotch marine boilers. The 
firm fires with oil and has a three 
tank car supply stored in the boiler 
room. 

The Beuchers plan to install an 
Anderson Expeller in the near future. 

The garage section forms part of 
the main building. Here the mechan- 
ics service the firm’s fleet. No major 
overhauling is performed since Nick, 
sr., believes that a truck which needs 
major overhaul needs replacement. 

On its large 290 x 270 ft. tract of 
land, the firm has also constructed a 
new hide curing cellar. It has a large 
paved yard for truck parking. There 
is ample room for expansion. 

Nick Beucher, sr., a very active and 
youthful 51 year veteran, believes his 
firm will experience continued pros- 
perity under its broadened manage- 
ment team. 
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IMPROVED 
_ HAM MOLD 


(Patented) 





Get these exclusive features to produce fine quality 

molded meat products. 

@ EASY TO CLEAN—sanitary, stainless steel, one piece 
cover reduces labor at least 50%. 

@ NO REPRESSING EVER NECESSARY because seven inch 
springs can pull one piece cover up to 2%” into mold. 

@ NON-TILTING COVER—rods through end brackets 


LOAF MOLD 
(PATENTED) 






OPEN TOP LOAF PAN 


This new and fast method is superior, more uni- 


makes it impossible for cover to tilt. 




















SPEED LOAF MOLDS ly 
Open End Stainless Steel 


Stuffed direct from Stuffer, Globe-Hoy Speed 
Molds are ideal for production items because of 
fewer air pockets. Thus a firmer product than 
with ordinary molds. Both ends open for easy 
removal. 









PRE-SLICING MOLD— 
16 Gauge Stainless 


@ Exclusive 
Positive Locking 
Cover prevents leakage. 
The wedge lock cover fits on to 
a heavy tapered flange around the end 
of the mold to give a tight self-locking seal which reduces leakage 
to a minimum—yet easy to put on or remove. 

@ Extra Heavy gauge stainless steel. 16 gauge on body and 16 
gauge on covers gives greater durability and increased mold 
life. 

This new mold, despite its heavier construction, 

is still the easiest mold to handle. The 24” or 

27” length mold gives you only 2 end covers 
instead of 6 separate parts, to save time and 
labor in cleaning, handling and stuffing. Both 
ends open for quick removal of loaf. 









4000 S. PRINCETON AVENUE 





form, and operated with less effort. Any 
operator can easily adapt himself to it. 


a ee ee 








PRE-SLICING MOLD SHOWN WITH 


STUFFING CARRIAGE 

The Globe-Hoy Pre-Slicing muld speeds produc- 
tion and cuts costs up to 66%%. The 24” or 
27” length mold gives you only 2 end covers 
instead of 6 separate parts. 

Saves time and labor in cleaning, handling 
and stuffing. Both ends open for quick removal 
of loaf. 


fs m_ (PAT. PEND.) EXTRA HEAVY DUTY | 


3 AIR OPERATED MOLD UNLOADER 


The new Globe-Hoy Air Operated Mold Unloader 

eliminates wear and tear on loaf molds. Now 
there is no need to pound the ends to free loaves 
Improves product appearance—no broken ends. 
Will pay for itself many times over. 


These and many other Globe-Hoy products were 
designed to speed up the production of Ham and 
Loaf Molds in your plant. All are available 
NOW! Send for new illustrated catalog showing 
sizes and prices today. 


The GLOBE Company 


Representatives for Europe, tran and Israel: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 


@ CHICAGO 9, ILLINOIS 


Buchst 
New ‘ 


DAN 
Buchsh 
of the 
Associé 





NEW. 
Alfrec 
Benjar 
Ben S 





THE NATIONAL PROVISIONER 


—vs 











Buchsbaum Named Head of 
New York City Purveyors 


DaniEL K. BucuspaumM, Aaron 
Buchsbaum Co., was elected president 
of the Meat and Poultry Purveyors 
Association, Inc., of New York City 





NEW OFFICERS of MAPPA include (I. to r.): 
Alfred Lowenstein, Frederick C. Thomson, 
Benjamin Young, Daniel K. Buchsbaum and 
Ben Shindler. 


at the group’s recent annual meeting. 
He succeeds Epwarp T. Jospacy, 
Pacific Hotel Supply Co., Inc., who 
was named chairman of the board. 

Among guests at the 20th anniver- 
sary meeting were ANTHONY Mas- 
CIARELLI, New York City commis- 
sioner of markets, labor union officials 
and representatives of hotel, restau- 
rant and steamship associations. 

A testimonial dinner was given in 
honor of the MAPPA past presidents: 
Paut A, SprIrLerR, PETER H. PETER- 
SEN, JAMES T. SMITH, WILLIAM M. 
BERLINER, NATHAN SCHWEITZER, JR., 
and Jobbagy. A gift was presented to 
Jobbagy in recognition of his services. 

Other new officers are: BEN SHIND- 
LER, Puritan Beef Co., inc., first vice 
president; ALFRED LOWENSTEIN, J. 
Lowenstein & Son, Inc., second vice 
president; FREDERICK C, THOMSON, 
George Schaefer & Sons, Inc., third 
vice president; Istpor Frank, Wash- 
ington Beef Co., Inc., treasurer, and 
BENJAMIN YOUNG, counsel and _ sec- 
retary. 

Elected to the board of directors 
were: William M. Berliner, Mer- 
chants Beef Co.; W1iLL1AM Bovers, 
West Harlem Meat Co.; JoHn Cun- 
NINGHAM, Cunningham Bros., Inc.; 
JoserH Kenney, Knickerbocker Meats, 
Inc.; Peter H. Petersen, Petersen- 
Owens, Inc.; JaAMEs Rocers, John 
Minder & Son, Inc.; JosEpH SCHWEIT- 
ZER, S. Schweitzer & Sons; Nathan 
Schweitzer, jr., Nathan Schweitzer & 
Co., Inc.; Epwarp Sern, Gotham 
Hotel Supply Co., inc., and James T. 
Smith, Ottman & Co., Ine. 
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The Meat Trail... 


Freirich Elected President 
Of Meat Trade Institute 


Jerry Frereicn of Julian Freirich 
Co. was elected president of Meat 
Trade Institute, Inc., New York City, 
at the organization’s recent annual 
meeting at the Hotel Lexington. He 
succeeds JOHN Krauss of John Krauss, 
Inc., who served as president for two 
years. 

Named as vice presidents were 
FREDERICK T. SPAMER, Bedford Pro- 
visions, Inc., and FRANK D. ORzZE- 
cHowskI, Orzechowski Provision Co. 
ANDREW J. DEILe, Herman Deile, Inc., 
was elected secretary, and Karu 
EuMe_nr, Karl Ehmer, Inc., treasurer. 

Elected as directors were: CHARLES 
H. Bouts, Bohle, Inc.; FRANK 
BruNCKHORST, Boar’s Head Provisions 
Co., Inc.; Fritz Karz, Stoll Packing 
Corp.; Georce W. Kern, George 
Kern, Inc.; Max Kouiner, Kollner’s, 
Inc:; Lester Levy, Plymouth Rock 
Provision Co., Inc.; Leo RATTNER, 
Sperling Pork Store, Inc., and Krauss. 

The Institute, organized 17 years 
ago by New York meat processors, 
acts to maintain high standards in 
processing, packaging and marketing. 


Plant in Montgomery, Ala., 
Bought by Lorenz Neuhoff 


Acquisition of Southland Provision 
Co., Montgomery, Ala., has been an- 
nounced by Lor- 
ENZ NEUHOFF, 
president of Val- 
leydale Packers, 
inc. The newly- 
acquired plant 
has a capacity of 
1,000 cattle per 
week and _ facili- 
ties for manufac- 

_ ture and proces- 
L. NEUHOFF sing of other 
meats. 

A. D. (Anpy) GrirFiTH, president 
of Southland Provision Co., Orange- 
burg, S. C., and formerly head of the 
Alabama plant, handled the sale. 

The Montgomery plant will be op- 
erated as a division of Tennessee 
Packers, Inc., under the name of 
Frosty Morn Meats. Ray C. MOLLETT 
is acting manager. 

Other plants operated by the Neu- 
hoff interest are: Valleydale Packers, 
Inc., Salem, Va.; Tennessee Packers, 
Inc., Clarksville, Tenn.; Valleydale 
Packers, Inc., Bristol, Va.; Reelfoot 
Packing Co., Union City, Tenn.; 
Frosty Morn Meats, Inc., Kinston, 
N. C., and Keith Sausage Co., Salem. 








Photo by Clint Grant 


MODERN OFFICE building recently com- 
pleted by Neuhoff Brothers Packers, Inc., 
Dallas, Tex., represents fifth major expansion 
since firm was founded in 1932. Plant, start- 
ed with 15 employes, now has more than 
500 and has an annual capacity of 500,000 
hogs, 300,000 calves and 110,000 cattle. 
Shown in front of new two-story, 10,000-sq.-ft. 
office building are (I. tor.): John D. Neu- 
hoff, vice president; Henry Neuhoff, jr., presi- 
dent, and Joseph O. Neuhoff, secretary- 
treasurer. Former headquarters building will 
be used for expansion of sausage depart- 
ment. 





Richland Center Saves 
Bohmann Plant for Town 


Retention of a worthwhile local in- 
dustry has been accomplished by the 
community of Richland Center, Wis., 
and the plant of Bohmann Meat Prod- 





IN CHARGE of operations will be J. C. 
Reynolds (left), shown with Owen Snod- 
gress (center) and Samuel Barliant. 


ucts, Inc., will continue to operate 
there under the direction of J. C. 
REYNOLDs, who now is associated with 
Cloverdale Products Co., Mandan, 
N. D. 

Following the decision of FRANK 
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BoHMANN, owner of the Richland 
Center plant, to retire, he called upon 
Barliant & Company, Chicago, to han- 
dle liquidation of the establishment. 
On examination, however, SAMUEL 
BARLIANT felt that it should not be 
dismantled and agreed with commu- 
nity representatives to find a com- 
petent operator; the Richland Devel- 
opment Corp., equivalent of the 
chamber of commerce, agreed to ne- 
gotiate to purchase the plant outright 
with the support of employes and 
townspeople. 

Ow EN J. SNopcrass and Rosert C. 
FLEMING, president and _ secretary, 
respectively, of the Richland Develop- 
ment Corp., devoted much time and 
effort to working out the purchase by 
selling debenture bonds to the com- 
munity. Cooperating with Barliant & 
Company, they were able to come up 
with an equitable long-range plan of 
purchase. 

After a campaign of several months, 
the goal was reached and within the 
last few days the sale has been for- 
mally concluded. The Richland De- 
velopment Corp. thereupon turned 
the plant over to Reynolds, who is in 
charge of all plant operations. The 
plant is expected to be back in oper- 
ation around the first of the year. 


Cohen Heads New England 
Wholesale Meat Dealers 


HyMAN COHEN was elected presi- 
dent of the New England Wholesale 
Meat Dealers Association at the or- 
ganization’s annual meeting in the 
Boston Club, Boston. He succeeds 
RoLtanp B. Hatt, who was elected 
honorary president. 

Named as vice presidents were 
AARON LAMPERT, SIDNEY LANG and 
MILTON SILVERMAN, MARTIN TARPY 
was elected treasurer, and MILTON 
BERGER was chosen as secretary. An- 
other honorary president of the organ- 
ization is HyMAN Karp, who served 
as president for several terms. 


Pella and German Get New 
Swift Managerial Posts 


Joun N. Pea, former manager of 
the Swift & Company plant at Water- 
town, S. D., took over his new post 
this week as manager of the Swift 
plant at Columbus, Ohio, replacing 
GLENN R. GERMAN, manager at 
Columbus since 1947. German will 
become manager of the Swift plant at 
San Antonio, Tex., effective Decem- 
ber 12. 

Pella joined Swift at Omaha in 


1926 and also has served at Dallas, 
Ft. Worth, Chicago and Nashville, 
Tenn. He was transferred to the pres- 
ident’s office in Chicago in September, 
1954, for management training. 

San Antonio will be the fourth 
managerial appointment for German, 
who managed Swift plants at Water- 
town and Winona, Minn., before 
going to Columbus. German joined the 
firm in 1928 at Kansas City. His Swift 
service also has included a post at 
Denver as head of the provision 
department. 


PLANTS 


Santa Monica Meat & Provision Co., 
Santa Monica, Calif., is launching 
plans to triple its size. The meat job- 
bing firm bought two lots adjoining 
its present plant and will erect a 
two-story addition. Owners RussELL 
M. and Morris M. RATNER told THE 
PROVISIONER the new facilities should 
be completed late next year and then 
should require double the company’s 
present 40 employes. Modern, new 
equipment wil be installed in the 
building. 


A $100,000 expansion program is 
underway at Florence Packing Co., 
Florence, Ala., W. O. WHITTEN, pres- 
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DRAINS CAUSE THIS? 


SANFAX 222 
















* Prevent U 


THE REVOLUTIONARY 
CHEMICAL THAT CLEANS 
SERVICE LINES, TOO 


K Eliminate Lost Man hours! 
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SANFAXK co: 
Company 


Avoid production interruptions due to 
clogged floor drains. SANFAX 222 
eliminates the source of your service 
line problems quickly, thoroughy. A 
one-man operation, SANFAX 222 won't 
corrode or damage any type lines. 


SANFAX 222 IS GUARANTEED! 
YOU CAN'T LOSE! 


For Information, Write or Wire 
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SIOUX CITY DRESSED BEEF, Inc. 


CARLOAD LOT PRODUCERS OF CARCASS BEEF 
BEEF CUTS, BONELESS BEEF, BEEF OFFAL 


<:| The uniform quality of our products and 
the reliability of our service are the impor- 
tant reasons for our steady growth. We 
are young in age, progressive in ideas, old 
in experience. 


OUR ORGANIZATION IS ANXIOUS TO SERVE 
Lloyd Needham, vice presiveNt 
James Kuecker, carcass & BEEF OFFAL SALES 
Jerry Kozney, carcass saves 


Harris Johnson, seer curs — BONELESS BEEF 


1911 WARRINGTON RD., SIOUX CITY, IOWA 
U. S. Government Inspected Establishment #857 








PHONE 8-3524 
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STILL ACTIVE at the age of 90 in firm he 
started in 1893 is Charles Robert Hilde- 
brandt (left), president of The Hildebrandt 
Provision Co., Cleveland, shown with daugh- 
ter, Mrs. Frances Haag, and son, Robert J. 
The elder Hildebrandt, who goes to his 
office every day, was awarded the 50-year 
gold service emblem of the American Meat 
Institute during the recent AMI annual 
meeting. His meat industry career began 
some 7| years ago when he started with 
Ohio Provision Co. at the age of 19, the 
year after he arrived in the U.S. from 
Germany. 





ident, announced. The new plant ad- 
dition, which will nearly double the 
company’s present operating space, is 
expected to be ready for operation by 
March 1. It will include five addition- 
al smokehouses, a new sausage kitchen 
that will increase sausage capacity to 
150,000 lbs. a week and a glazed tile 
lard rendering room. At least 35 more 
employes will be added to the present 
force of 107. Whitten said the firm 
also has improvement plans for the 
future, which will involve enlarging 
the kill floor space to provide slaugh- 
tering capacity for 1,500 hogs and 
750 head of cattle a week. 


P. E. Holz Sons Co., 1000-06 Bullitt 
st., Charleston, W. Va., has added a 
new sales cooler and cutting room at 
its city location and is now in process 
of adding a new cutting room and 
providing new refrigeration facilities 
at the concern’s slaughtering plant. 
According to A. W. Hotz, president, 
the $100,000 additions will permit 
production to be increased about 40 
per cent. Other executives of the 60- 
year old concern include JoHn M. 
Kay and M. P. KELLEY, assistant man- 
agers, and H. G. Harvess, purchasing 
agent. 


JOBS 


S. R. PowEtx, well known in the 
packing industry, has announced his 
association with Cudahy Brothers Co., 
Cudahy, Wis., as assistant to M. F. 
Cupany, president. His special assign- 
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ment at the present time is to pro- 
mote the sale of shelf-size prepared 
meats. 


R. M. Exvxins has joined the staff 
of Herman Sausage Co., Tampa, Fla., 
as comptroller, effective December 5, 
T. R. L. Sincram, president, an- 
nounced. Elkins has had long and 
varied experience in the packing in- 
dustry, having served previously as 
plant manager, superintendent and 
auditor in various concerns. 


WIRTHWEIN has been named 
head of the hog buying department at 
Plankinton Packing Co., Milwaukee. 
He joined the firm in 1929 and had 
been assistant in the hog buying de- 
partment since 1939. 


TRAILMARKS 


Eleven long-time employes of The 
H. H. Meyer Packing Co., Cincinnati, 
received silver service awards from 
the American Meat Institute Decem- 
ber 1. The awards were presented by 
H. Harotp MEYER, company presi- 
dent, in recognition of 25 years or 
more of service in the meat business. 
Those receiving the awards were: 
BALLARD N. BELEW, VIOLA _ HEss, 
MiIcHAEL HETZER, CHARLES LANG, 
ApoLF LEWALD, GEORGE Rupp, EL- 
MER H. ScHeITZz, JoHN SLEET, WILDA 
Stroup, JoHN THOMPSON and BENyJA- 
MIN York. Wilda Stroup, who is office 
manager, Lang, Lewald, Rupp and 
Thompson have served the entire 25 
years with the Meyer firm. 


F. M. (Fanny) Simpson, head of 
the agricultural research department 
of Swift & Com- 
pany, Chicago, 
for 27 years until 
his retirement in 
1952, was honor- 
ed this week at 
a portrait-hanging 
testimonial dinner 
at the Saddle and 
Sirloin Club in 
the Chicago 
Union Stock 
Yards. His _por- 
trait was presented by Epwarp N. 
WENtTWoRTH, former head of Armour 
and Company’s livestock bureau, to be 
hung in the club’s “Hall of Fame.” 
Simpson, now a visiting professor at 
Clemson Agricultural College, Clem- 
son, S. C., was honored for bringing 
about a better understanding among 
farmers and ranchers of meat packing 
and distribution of meats. 





F. M. SIMPSON 


Not enough Choice beef is being 
produced in the Memphis area to 
meet the demands of housewives for 
that grade, a recent beef discussion 
forum at the South Memphis *Live- 















LAVATORY 


Self-contained, 
easy to clean, 
polished heavy cast 
aluminum lavatory 
built to approved sani- 
tary standards. Will last 
a lifetime. Permanently 
corrosive resistant. 
Smooth seamless 
lines. Separate 
chromium plated 
brass P-trap where needed. Foot 

controls deliver hot or cold water from high 
spray head that allows washing arms up to 
shoulder. Equipped with unbreakable plas- 
tic soap dispenser. Also available are 
cleaver sterilizer, knife sterilizer and drink- 
ing fountain attachments. 


Available forint Order Now! 
Le Fiell 
Mfg. Co. 


3359 Packers Ave., Los Angeles 58, Calif. 








... produce the lowest 
possible cost per package 





WRITE FOR INFORMATION AND PRICES 


RUDD BASKET COMPANY 


Starks Bldg., Lovisville 2, Ky. 



































Le Fiell Automatic 
Switch eco won't 


Pend. 

Gives Safe Performance 

Economically Installed 
Save time with all-steel Le Fiell Automatic 
Switches. No Safety Stops Needed. No 
dropped loads. Weight and forward mo- 
tion of approaching load along either 
rail actuates switch, closing one rail and 
opening the other. 
Switch comes completely assembled as an 
integral unit, including track curve, ready 
to bolt or weld in place. Lasts the life of 
track system —no maintenance. Always 
aligned giving positive, smooth action. For- 
ward motion uninterrupted. 


Available for 1R, 1L, 2R, 2L, 3R, 3L for 
Ye" x 242" or Yo" x 2Yo” track. 


Write: 

Le Fiell 

Company 

146) Fairfax Ave. San Francisco, Calif. 




























H. L. SPARKS & CO. 





LIVESTOCK BUYERS 
at stockyards in 
National Stock Yards, Ill. 
Peoria * Bushnell + Springfield 


All our country points operate 
under Midwest Order Buyers. 


Orders placed only through 
NATIONAL STOCK YARDS, ILL. 
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H. L. SPARKS & CO. 







UPton 5-1860 
BRidge 1-8394 
UPton 3-4016 























stock Exchange disclosed. The forum 
featured three panel discussions on 
problems of retailers, packers, and 
feeders. Presenting the packer view- 
point were M. F. Srrauss, general 
manager, Memphis Packing Co.; R. 
E. Bryant, general manager, Wilson 
& Co.; BEN FINEBERG, president, 
Fineberg Packing Co.; J. K. ADLER, 
general manager, Engleberg Packing 
Co., and Ceci, McCanpbLeEss, pres- 
ident, McCandless Packing Co. 


Harowp S. MITCHELL, an assistant 
vice president of Swift & Company, 
Chicago, retired this week after more 
than 43 years of service with the firm. 
He started with Swift in 1912 as an 
analytical chemist in the company’s 
then new research _ laboratories. 
Mitchell was named director of labora- 
tories in 1941 and assistant vice pres- 
ident in 1953. 


Eight employes of Reliable Pack- 
ing Co., Chicago, will receive silver 
pin awards for a quarter century of 
service at the company’s 15th annual 
Christmas Party for employes and 
their friends December 17 at the 
Saddle & Sirloin Club. The pins will 
be presented to VANCE PLANK, PETE 
KreLpyk, JOHN MILLER, LaADOsLOUS 
OswaLp, RicHMOoND W. UNwin, 
BLANCHE RaTaAjczAk, Mary KALAFUT 
and Tom OsTROWSKI. 


The three top officials of Stark, 
Wetzel & Co., Inc., Indianapolis, are 
going to swap jobs for a day with the 
company’s three 50-year industry vet- 
erans December 5. GEORGE STARK, 
president, will take over the job of 
GEORGE WEBER, a salesman. FRANK 
STARK, vice president, will replace 
Henry Peters in charge of bone-in 
beef cuts. IRwin WETZEL, vice pres- 
ident, will take charge of the shank 
house in the edible department, re- 
placing Jacos BarpasH for the day. 
The veterans recently received gold 
service emblems from the AMI. 

Three employes of Maurer-Neuer 
Corp., Arkansas City, Kan., who com- 





pleted 25 years of service in the meat 
packing industry this year, were hon- 
ored recently at a luncheon given by 
Maurer-Neuer officials. American 
Meat Institute 25-year silver service 
emblems were presented to Mnrs. 
LoRENA LupPER, cashier; CARL Gray, 
curing, lard refinery and ham boning 
supervisor, and GEORGE TRENARY, as- 
sistant foreman over the pork kill, 
beef kill and hog cut. There now are 
22 employes at the Arkansas City 
plant with more than 25 years of 
service in the industry. 


DEATHS 


James R. Hius, 82, veteran of 
more than a half century in the meat 
packing industry 
and known by 
packers through- 
out the nation, 
died on Thanks- 
giving Day at his 
home in Chicago. 
Hills was a mem- 
ber of the general 
office staff of 
Swift & Company 
from 1900 until 
his retirement in 
1939. From 1940 until 1953 he was 
on the staff of the American Meat 
Institute and was a familiar figure at 
AMI conventions. The photo shown 
here was taken by an NP photog- 
rapher at the 1953 convention as Hills 
directed packers to various meetings, 
shortly before his retirement from the 


J. R. HILLS 


AMI. He is survived his widow 
AUGUSTA. 
JosepH Mitwarp Emmart, 73, 


founder and retired president of Em- 
mart Packing Co., Louisville, died of 
a heart attack November 26. Emmart, 
who was prominent in the industry 
for many years, also helped organize 
Louisville Provision Co. 

WiLuiAM J. Fournier, 61, owner 
of Fournier Meat Co., Springfield, 
Mass., died recently. 
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CANNED FOODS Plant No. 2 


H. P. CANNON & SON, INC. 


Main Office & Factory 
Bridgeville, Delaware 
Dunn, North Carolina 
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State Purchasing Heads 
n by | Get Together on Meat 
rican The National Association of State 
rvice Purchasing Officials voted recently to 
Mrs. accept pilot specifications for meat 
SRAY, and meat products prepared for the 
ming association by the USDA, subject to 
r, as. minor changes which now are being 
kill made, C. L. Magnuson, association 
: ‘ll president, has announced. 
City The specifications describe stand- 
s of ard products which currently are be- 
ing supplied by meat packers to many 
state, county and municipal institu- 
tions as well as the U.S. armed forces, 
veterans’ hospitals and Public Health 
n of Service institutions. 
meat As soon as the specifications are 
ustry prepared in final form, they will be | 
by made available to the meat packing | 
ugh- industry, Magnuson said. 
tion, 
inks- Lifts Strict Rules for 
ho Hog Vehicle Disinfecting 
Bint Because of the favorable situation 
master existing in the control of the hog 
t of disease, vesicular exanthema, the 
pany USDA has suspended until October 
until 15, 1956, the strict requirements for 
t & cleaning and disinfecting of vehicles 
wil for interstate shipments of hogs. 
ost The suspension was made in BAI 
one Order 383, Revised, Amendment 65. 
wins Regulations still require that shipping 
ytog- facilities be kept clean, and disinfec- 
Hills tion is required where shipments are 
ings, made of hogs affected with or exposed 
em to VE or fed raw garbage. 
- 1956 Business Looks Good 
73, To Secretary of Commerce 
Em- Business will reach a higher level in 
d of the first half of 1956 than it reached 
nart, in the first six months of this year, 
istry Secretary of Commerce Weeks _pre- 
nize dicted recently. 

“I don’t like to forecast more than 
aia six months ahead, but my guess is 
ge that the last half will be better also,” 
ield, ] em id 

ne said. 
eee Radio Food Assay Course 
Brig. Gen. Elmer W. Young, chief 
of the Army Veterinary Corps, has 
announced a four-week pilot course 
for training military veterinary labora- 
tory officers in methods of detecting 
radioactivity in food and food radio 
assay procedures. The course will be- 
gin January 9, 1956, at the Walter 
Reed Army Institute of Research. 
WSMPA Board Meeting Set 
The last regular meeting of the 
WSMPA board of directors for 1955 
will be held at 10 a.m. Friday, De- 











cember 9, at the Clift Hotel in San 
Francisco, Calif. 
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GET ENGINEERING HELP 
on your meat grinding operations 





More and more meat processers turn to SPECO for more than Correct Design, 
and Speco’s unqualified written guarantee. You want knife and plate recom- 
mendations based on 30 years of working with your industry and a line 
diversified enough to give you the right plate or knife for any job. 


Improve product quality..... 


special plates for dry and frozen foods. 
Speco-engineered grinder knives and 
plates give you better results a/l-ways! 


Speco’s engineers help you get cleaner, 
cooler cuts... cut down temperature rise 
on any ground product... Recommend 


Increase Grinder output..... 


There are Speco knives and plates to fit any make 
of grinder... guaranteed to “up” your produc- 
tion, and lower your grinding costs. Specify your 
grinding job and ask for our recommendation. 
No obligation involved. 

Speco, Inc., 3946 Willow Rd., Schiller Park, Ill. 











BLACK HAWK 


MEATS 


FROM THE LAND O'CORN 


THE RATH PACKING CO., WATERLOO. IOWA 











ATTENTION! 
LARD PRODUCERS . . . SOUTHEASTERN STATES 


We are looking for sources of pure hog lard in 
tank car lots, also tins. We have ready outlets for 


substantial quantities on a continuing monthly basis. 


WRITE 


H. CONRAD HARE, Agent 
BOX 314, MAIN P.O. * JERSEY CITY, N. J. 
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Day after day, week after week, your instru- 
ments steadily use up charts, inks, thermo- 
couple wires, tubes, wells—all the expendable 
accessories that require regular replacement. 


If you’ve been buying your supplies on a hand- 
to-mouth basis, you’re missing out on some 
sizable savings. Honeywell has developed a 
modern purchasing plan that gives you new 
economy, convenience, and quality. This new 
plan provides assistance in selecting the right 
supplies and sets up a custom-fitted schedule 
for buying that will cut your inventories, 
simplify your purchasing, and save you a big 
percentage of your annual bill. 


Quality 


protected... 


New HSM Plan 


Foundation of this new plan is your Honeywell 
Supplies Man. He is trained in the Honeywell 
factory and has a broad and thorough knowl- 
edge of instrumentation. A full-time supplies 
specialist, your HSM gives you personalized, 
expert service. 


These men are strategically stationed through- 
out the country to serve you. They will help 
you plan your purchases to get maximum quan- 
tity discounts . . . keep your inventories bal- 
anced and always up to date. 


packing costs 





Here’s how the plan works 


cut with Brown 


1. Survey plant— Your Honeywell Supplies Man 
checks annual consumption of each supply 
item in your plant and establishes minimum 
inventory needs. 


. Detail requirements— He then shows you what 
you can expect to purchase during the com- 
ing year to keep adequate stocks on your 
shelves. 





3. Assist in selection— He keeps you up to date 
on newest developments, and recommends 
specific types of equipment wherever your 
present buying can be improved. 


Estimate savings — Next, he prepares a blanket 
annual order, grouping like items to get the 
biggest quantity discount. Savings may run 
as high as 50%. 


Schedule deliveries— Finally, he arranges a 
regular delivery schedule that assures that 
you will always have adequate supplies on 
hand. 


Give your Honeywell Supplies Man a call. He’s 
at your local Honeywell office . . . as near as 
your phone. 


Indicating controller at upper right of picture regulates 
temperature in smoking of bologna and sausage products. 
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ALL MEAT... output, exports, imports, stocks 











by classes appear as follows: 


















Holiday Cuts Meat Output 13 Per Cent 


The holiday interruption in marketing and slaughter operations resulted 
in a 13 per cent drop in meat production, with 413,000,000 Ibs. of prod- 
uct turned out compared with the record 478,000,000 Ibs. in the full 
week previous. However, output for the short week was 18 per cent 
larger than the 351,000,000 lbs. produced in the holiday period of last 
year, Cattle slaughter and beef output fell 13 per cent from the week 
before, with the week’s kill about 13 per cent above a year ago. Hog 
slaughter was off 18 per cent from the pre-holiday week, but about 19 
per cent larger than last year. Estimated slaughter and meat production 


EEF 
Week ended Number Production 
M‘s Mil. Ibs. 
Nov. 26, 1955 Peerage 191.5 
Nov. 19, 1955 .. RENAE 216.5 
Nov. 27, 1954 . seis a 160.5 
VEAL 
Week ended Number Production 
M's Mil. 
Nov. 26, 1955 clined 14.8 
= 6 eee a 17.6 
Rov: 22, foe .. 128 14.8 


— HIGH WEEK'S KILL: Cattle, 425,695; Hogs, 1,859,215; Calves, 182,240; Sheep and Lambs, 

69, : , 

1950-55 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 


AVERAGE WEIGHTS AND YIELD (LBS.) 
CATTLE 


Live Dressed 
Oleae: Tie I Sci  eectect 544 
Nov. 19, 1955 .... " 537 
Nov. 27, 1954 518 

ALVE 

Dressed 
Nov. 26, 1955 wesascletbcaepetcad 12 
No. ie 116 
Nov. 27, 1954 116 


PORK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
1,450 195.9 
1,715 231.7 
1,220 164.8 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's il. tbs. Mil. ibs. 
2 Wel 413 
265 9 478 
231 10.5 351 


GS 
Live 
237 135 
235 135 
244 
SHEEP AND LARD PROD. 
LAM Per ft. 
Live Dressed cwt. Ibs. 
94 5 14.1 48.6 
94 45 13.6 54.9 
% 5 14.4 42.9 








Latest USDA Lard Purchases 

Of about 37,000,000 Ibs. of lard of- 
fered by sellers in the government 
lard purchase program, a total of 
7,704,000 Ibs. was accepted this week. 
Shipment will be in four weeks start- 
ing January 16. Lard in 50-Ib. tins 
brought prices in the range of 11.99 
to 12.09 for 1,800,000 Ibs., and on 
the 5,904,000 Ibs. in 3-Ib. tins, the 
price was 14.31 to 15.09, all f.0.b 
plant. 

Total lard sales up to date amount 
to 14,600,000 Ibs. The government is 
asking for additional offerings on De- 
cember 12 and December 19. It was 
reported that the latter two purchases 
will be only in the form of 3-lb. tins. 
Four packers reportedly participated 
in latest selling. 


U. S. Lard Storage Stocks 


Stocks of lard and rendered pork 
fat at packing plants, factories and 
warehouses, refrigerated and non-re- 
frigerated, on October 31 totaled 
74,756,000 Ibs., according to the 
Bureau of Census. This compared 
with 75,011,000 Ibs. a month before 
and 51,349,000 Ibs. on the corre- 
sponding date a year earlier. 
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AMI PROVISION STOCKS 


Total pork stocks on November 19, 
1955, at 167,100,000 Ibs. were 31 per 
cent larger than 127,700,000 Ibs. on 
October 29, but were 1 per cent 
smaller than the 169,000,000 Ibs. re- 
ported on November 13, 1954, accord- 
ing to the American Meat Institute. 

Lard and rendered pork fat hold- 
ings on November 19 totaled 43,700,- 
000 Ibs. compared with 39,300,000 
Ibs. three weeks before and 39,300,- 
000 Ibs., a year earlier. 

Nov. 19 stocks as 


Percentage of 
Inventories on 


. Nov. 13 
1955 1954 

HAMS: 

i” Bag AAS | area 121 116 

Frozen for cure, S.P.-D.C...160 70 

NGM: WOOD a vide oc ccceveucce 132 95 
PICN(CS: 

Co M4 8 eee 104 93 

Frozen for cure, S.P.-D.C...189 90 

OI cc cbrcenéqcus et 128 92 
BELLIES: 

CE. ha ek. aca cekabavcece 102 134 

Frozen for cure, D. S. ...... .. 14 

COreG, 6. .<0.0,: <6 ows vccsse 99 101 

Frozen for cure, S8.P.-D.C...156 92 
OTHER CURED MEATS: 

Cured &. §8 -CmRe 2c cvisccses 108 95 

Wromen, TOP CUTE ...ccccccess 116 81 

ya A errr ee 110 91 
FAT BACKS: 

Qu Ge ae oer reer 110 79 
FRESH FROZEN: 

Loins, spareribs, neckbones, 

trimmings, other—Totals. .131 117 

TOT, ALL PORK MBATS ...131 99 
EMS eadiee rae tes cis cceecesce 111 112 
RENDERED PORK FAT ..... 116 97 





MEAT EXPORTS-IMPORTS 


Export business in lard decreased 
in September to 30,544,573 Ibs. from 
35,671,514 Ibs. in August, but was 20 
per cent larger than the 25,344,252 
Ibs. in September 1954, Exports of 
edible tallow fell sharply to 326,572 
Ibs. from 645,322 Ibs. in August, and 
789,959 Ibs. in September 1954. 
Movement abroad of 94,462,394 Ibs. 
of inedible tallow in September 
showed a decrease from 108,269,003 
Ibs. in August, but was above the 81,- 
768,237 Ibs. in September of last 
year. On the import side, inshipments 
of canned beef were larger than in 
August, and September, last year, Im- 
ports of canned and cooked hams and 
shoulders were down from both, Au- 
gust, and September 1954. The USDA 
report on exports and imports of meat 
industry products is as follows: 


Sept.,55 Sept., 54 
Pounds Pounds 
EXPORTS (domestic)— 
Beef and veal— 
Fresh or frozen ....... 706,318 197,156 
Pickled or cured ...... 1,502,154 2,627,700 
Pork— 
Fresh or frozen ....... 460,711 101,542 
Hams & shoulders, cured 
CO COE See wicces 1,204,211 805,050 
OG. cccosersacecsess 65,077 69,085 
Otner pork, pickled, salt- 
ed or otherwise cured, 
(includes sausage in- 
gredients) ..........+ 2,326,082 1,416,276 
Sausage, bologna & 
frankfurters, (except 
CNMMOE) «vice ccscrcce 93,515 187,774 
Other meats, except 
ere eee Cee ee 6,084,108 3,731,535 
Canned meats— 
Beef and veal ........ 217,031 254,013 
Sausage, bologna & 
franfurters .........- 482,397 676,599 
Hams and shoulders ... 63,763 96,020 
Other pork, canned .... 341,338 231,008 
Other meats & meat 
products canned? .... 267,988 618,814 
Lamb and mutton (ex- 
cept canned) ........ 9,263 90,125 
Lard, (includes rendered 
We TORE wskeavcccwes 30,544,573 25,344,252 
Tallow, edible .......... 326,572 789,959 
Tallow, inedible ....... 94,462,394 81,768,237 
Inedible animal oils, 
n.e.c., (includes lard 
GD. ccvcneessccvncsss 188,678 40,296 
Inedible animal greases 
fats (incl. grease 
SUORTIB) cncccccsscens 10,086,146 11,615,399 
IMPORTS— 
Beef, fresh or frozen.... 1,406,249 1,089,084 
Veal, fresh or frozen.... 850 3,512 
Beef and veal, pickled or 
CONN i ccwstcadeaaess 274,744 975,755 


Canned beef (includes 
corned beef) ........ 10,562,128 5,488,193 
Pork, fresh or chilled or 


TOOMOR svcd ccascvnsens 3,021,015 38,696,461 
Hams, shoulders, bacon & 

other pork? ......... 503,420 421,543 
Canned cooked hams & 

GROGMGRS «oc cvccccavcs 7,337,481 7,896,820 
Other pork, prepared or 

preserved? .....cceee% 819,529 961,226 
Meat, canned, prep. or 

PO MG, cnc daneous 234,500 577,024 
Lamb, mutton and goat 

MOOT oo ccdccecceccace 163,552 2,921 
Tallew, COG vasccidece .: ceseua | gaaean 


Tallow, inedible ........ 





1Includes many items which consist of varying 
amounts of meat. 


2Not cooked, boned or canned or made inte 
sausage. 
3Includes fresh pork sausage. 


Compiled from official records, Bureau of the 
Census. 
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U.S. Beef Imports Rise, Fall 
With Cattle Prices, Says FAS 


In 1954 the United States imported 
about $38,200,000 worth of beef, 
which amounted to about 225,000,000 
Ibs., according to the Foreign Agri- 
cultural Service. This represented the 


foreign meat production had reached 
its present levels, and beef cattle av- 
eraged about $20 per cwt. in the 
U.S., this country bought only 250,- 
000,000 Ibs. of beef from the outside. 
The following year, as foreign pro- 
duction rose and live beef cattle ad- 
vanced to around $23 here, U.S. im- 





BEEF IMPORTS VARY WITH CATTLE PRICES 
IN THE UNITED STATES 





BEEF IMPORTS 


( In Millions of Pounds ) 






BEEF CATTLE PRICES* 


(In Dollars per 100 Pounds) 











1949 1950 195! 





US.0.A 






500 -——_______——_ | 25 
{ 
| | 
400 }—_— 20 
300 -—_—_— 15 
200 + 10 
Imports 
100 5 


* RECEIVED BY PRODUCERS 











1954 


1953 


1952 








smallest volume in six years and the 
result of a continuous decline from 
the large beef import year of 1951, 
when the inward movement of the 
meat reached its recent high of about 
475,000,000 Ibs. 

The FAS indicates in the accom- 
panying chart the relationship be- 
tween the volume of beef imports by 
the U.S. and live beef cattles prices 


ports of the lower-priced foreign prod- 
uct rose by about 100,000,000 Ibs. 

At the height of the Korean war 
buying boom in 1951, cattle prices in 
the U.S. reached the record high of 
about $28 and imports rose to about 
475,000,000 Ibs. of foreign beef. The 
subsequent decline in cattle prices 
here and a steadily rising output re- 
duced the need for foreign beef to the 


weight basis, last year’s imports made 
up less than about 2 per cent of the 
beef the U.S. used of the record pro- 
duction. 

Most of the beef bought from the 
outside is canned, pickled and cured, 
the first making up the largest portion 
of our imports, according to FAS. 
South American countries furnish 
the greater amount. They use the 
meat from average to high grade cat- 
tle for canning, while U.S. processors 
generally use meat from low-grade 
cattle and the less desirable cuts of 
beef of higher grade. 


Meat Decline Continues 


Declining steadily for several weeks, 
the wholesale price index on meats 
for the week ended November 22 was 
down to a new low of 73.1 per cent. 
This compared with 74.5 the week 
before and 85.9 for the month of No- 
vember last year. Average primary 
market prices were steady at 111.1 
per cent. Spot market indexes showed 
live steers up 1.2, while hides de- 
clined 2.1; lard, 2.5; and live hogs 
by 8.8 per cent. 


Animal Foods Prepared 


Canned food and canned or fresh 
frozen food component for dogs, cats, 
and like animals, prepared under fed- 
eral inspection and certification in 
October 1955 amounted to 36,564,786 
Ibs., according to the U. S, Depart- 
ment of Agriculture. This compared 
with 35,147,059 Ibs. in September 
and 34,792,497 lbs. prepared during 











in this country. In 1949, before six-year low in 1954. On a carcass October last year. 
‘ Sow bungs ............ 54@ 58 
DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS Sow bangs oie, He 
(1.¢.1, prices) (Le¢.1, prices) (1.c.1. prices quoted to manu- Lge. pr. bungs, 34 in.. 27@ 34 
Pork sausage, hog cas.. 43 Cervelat, ch. hog bungs ....87@92 facturers of sausage.) = — bungs, 34 20@ 
Pork sausage, bulk ....28 @8245 Thuringer ...........+...565 16@49 Beef casings: Small aaias buen hei R@ 14 
Pork sausage, sheep cas., Parmer .....ccccvcccccscecs 70@73 Domestic rounds, 1% to ‘ Hog middles, 1 per set, “ 

i gig “laa etna 48 @b4 Holsteiner wee seeececencees 72@ 75 cS eee 60@ SO 5@ 70 
Pork sausage, sheep cas., B. C. Salami .............. 77@80 Domestic rounds, over sheep. casings (per hank): 

OE ORES a a 46 @h50 Pepperoni wales eee eeeeee 65@70 1% inch, 140 pack.. 75@ 90 5.15@5.75 
Frankfurters, sheep cas.464,@55 Genoa style salmai, ch. 91@94 Export aes. wide, saa ae  ipeemaet ethos 5:50@5.90 
Frankfurters, skinless ..38 @39 Cooked | RP Brrr 40@45 i | i See 1.25@1.50 SOME WW. .....000ccc. 4 5@5.15 
Bologna (ring) ........ 37 @41 Sicilian 6... cece eee ee eee 80@84 Export rounds, med., " 20/22 mm. 2.2.2 .6262288 4.25 
Bologna, artificial cas...31 @38215 1%@1% in. ........ 85@1.15 18/20 ae veces : 2.75 . 
Smoked liver, hog bungs .40% @42 SPICES Export rounds, narrow, 46/18°Wm. 2.2... ve ieee 2 “ae 
Smoked liver, art. cas..33 O88 nxt 4 /down py igtas: 1.00@1.25 | Biaapscotsorarnggaiad on eee 
New Eng. lunch., spec..54 @57 (Basis Chgo., orig. bbls., bags, No, 1 weas., n. up. 12 > 
Polish sausage, smoked..49 @57 ales) No, 2 weas., 22 in. up. 9@ 13 CURING MATERIALS 
Tongue and blood ..... 42% @47 Whole Ground No. 2 weasands ...... 8@ 10 Owt 
 cubthie. Tey HOS ¢ A —"* sewn, 1%@2% Nitrite of soda, in 400-Ib. 

Pepper loaf ........... 4914 @56 Allspice, prime .....1.08 1.12 WOM n'cs0 bi wakeadeoen 4 .25@1.50 bbls., del. or f.o.b. Chgo. $10.31 
Pickle & Pimiento loaf..88 @40% Resifted .......... 1.10 1.18 Middles, "sled wide, Pure rfd., gran. nitrate of 
Chili Powder ....... if 47 Midi inc’ - saaisee -T5@2.10 WORN cra susiecssseseanas ss 5.65 
att fern es, extra selec Pu » rfd. dered nitrat 
SEEDS AND HERBS ly mc ea — 24@s% inch... 1.85@2.50 Of sodas secreseceesseees 8.65 
(he, “drices) Rie: ae. ka vs Beef bungs, exp. No, i. 25@ 34 Salt, in min. car of 45,000 
C.1, prices pe oo = ae a Lb Beef bungs, domestic.. 20@ 25 Ibs. only, paper sacked, 
Ground Mace, fancy, banda. 3.50 Dried or salt bladders, f.o.b. Chgo. gran., ton ... 28.00 
Whole for sausage West Indies ...... ee 3.40 piece: Rock, per ton in 100-Ib. 
Caraway seed ..:; 26 31 East Indies ....... te 3.40 8-10 in. wide, flat... 9@ 11 bags, f.o.b. whse., Chgo. 26.00 
Cominos seed .,, 28 28 Mustard flour, fancy. 27 10-12 in. wide, flat .. 9@ 11 Sugar— 
Mustard seed, ny EF Pe pee Ze 33 12-15 in, wide, flat .. 14@ 18 Raw, 96 basis, f.o.b. N.Y.. 6.00 
zs TS a 5 305-4048 23 West India Nutmeg. .. 80 Pork casings: Refined standard cane 
Yellow American. 17 Paprika, Spanish .... . 51 Extra narrow, 20 mm. gran., basis (Chgo.) ...... 8.50 
Oregano ......... 34 Pepper cayenne : 54 WR. cats dseccuss 4.00@4.35 Packers, curing sugar, 100-Ib. 
Coriander, % Wes AS pes Narrow, medium, bags, f.o.b. Reserve, La., 

Morocco ....... 22 26 Pepper: SONGS, LOIN, eis.a s's'e « 8.70@4.15 8 Berea 8.35 
Marjoram, French 46 52 ene GO. BA cctt.« ia 53 et, ee. ee 2.30@2.60 Dextrose, per cwt. 

Sage, Dalmatian, White 58 61 Spec. med., Cerelose, Reg. No. 53 .... 55 

Oe Ee pekseeces 58 66 Black 48 52 35@38 mm. .......... 1.50@1.90 Ex-W'h’se., Tuicago 4 eee bn 65 
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WHOLES. 
CA 


Native ste 
Prime, 6 
Choice, £ 
Choice, 7 


Canner & 


PRIN 
Prime: 
Hindatrs 
Foreqtrs. 
Rounds, 
Trd. loir 
Sq. chue 
Arm cht 
Briskets 
Ribs, 25 
Navels, 
Flanks, 
Choice: 
Hindqtrs 
Foreqtrs 
Rounds, 
Trd. loi 
Sq. chue 
Arm chi 
Briskets 
Ribs, 2% 
Navels, 
Flanks, 
Good: 
Rounds 
Sq. cut 
Brisket: 
Ribs 
Loins 


COW & 
Fresh J/T 
60@63... 
W@77... 
75@82... 
85@90... 
85@90... 


B 
Insides, | 
Outsides, 
Knuckles 


CA 


Choice. 
Good, 7 


PAC 
PRESH 


STEEF 
Choices 
500-6 
600-7 
Good: 
500-€ 
600-7 
Comn 
350-¢ 


cow: 
Comn 
Utilit 
Cann 


FRESH 
Choir 
200 
Good 
200 


LAMB 
Prin 
40-I 
HO 
Cho! 
40-! 








aon mrho@ 


A 


— 


we 


~ see ee 


— 





BEEF-VEAL-LAMB... Chicago and outside 





CHICAGO 


Nov. 29, 1955 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


(1.c.1. prices) 
Native steer: 
Prime, 600/800 


Good, 500/700 ... 
Commercial cow. 
USSR Ar re eee 25 
Canner & cutter cows . 19% 


PRIMAL BEEF CUTS 


Prime: 
Hindqtrs., 5/800 ..... 48n 
Foreqtrs., 5/800 ...... 29%4n 
42 





Rounds, all wts. ...... 

Trd. loins, 50/70 -- 72 on 

Sq. chucks, 70/90 . 

Arm chucks, 80/110 . "30 es 
9, 


Briskets (Icl) ........ 24 @25 
Ribs, 25/35 (Icl) ....54 @55 
EVO, IGG © scd<sune< @ll1 
Flanks, rough No. 1.. 12 
Choice: 
Hindqtrs., 5/800 ..... 43 
Foreqtrs., 5/800 .....28%4@28% 
Rounds, all wts. ..... 40 @42 
Trd. loins, 50/60 (lel) .61 @65 
Sq. chucks, 70/90 ..... 31% @32 
Arm chucks, 80/110 ..30 @31 
Briskets (Iel) ........ 24 @25 
Ribs, 25/35 (lel) ..... 48 @50 
Bi OS SAR 9 @l1l1 


Flanks, rough No. 1 ..11%@12 





Good: 
SEE ich ekanshadews @41 
Sq. cut chucks @31 
UE Cceuheseewes 3 @24 
DN aguas Sais pea wees 5 @47 
ERP Rye ere > 58 @60 
COW & BULL TENDERLOINS 
Fresh J/L C-C Grade Froz. ©/L 
60@63.... Cows, 3/dn. ....! 19@61 
W@77..... Cows, 3/4 ..... 4 @ 67 
75@82..... Cows, 3/5 ..... T0@72 
85@90..... Cows, 5/up ..... 85@88 
85@90.... Bulls, 5/up .85@88 
BEEF HAM SETS 
Insides, 12/up ..........39 @39% 
Outsides, S/up ........4 514 @36 
Knuckles, 7%/up .......389 @39% 


CARCASS MUTTON 
(1.c.1. prices) 


Choice, TO/down .....:0.5%. 16@17 
NE COPED. vn w ae wosee pas 15@16 


BEEF PRODUCTS 


Tongues, No. 1, 100’s ..27 @29%% 
1 


Hearts, reg., 100’s ..... 1 
Livers, sel., 30/50’s ....24 @24% 
Livers, reg., 35/50's .. 16 
Lips, scalded, 100’s .... 9% 
Lips, unscalded, 100’s 8 
Tripe, scalded, 100’s ... 5 
Tripe, cooked, 100’s .... 5% 
ee) eee 54@ 5% 
BOGIEE, BPE icacs evncss 54@ 5% 
Udders, WO cnaianevine 4, 
FANCY MEATS 
(1.c.1. prices) 

Beef tongues, corned ........38 
Veal breads, under 12 oz. ....58 
Sa WE MP ci kacance dss ocave 92 
Calf tongue, 1 Ib./down ...... 18% 
Ox tails, under % Ibs. ...... 13 
Ox tails, ee Cr 17 


BEEF SAUS. MATERIALS 
FRESH 
C. C. cow meat, bbls. ..29 


@30 
Bull meat, bon’ls, bbls. .33144@34 
Beef trim., 75/85, bbls.. 21 


Beef trim., 85/90 bbls. .25% @26 
Bon’ls chucks, bbls. ....2914@80 
Beef cheek meat, 

TRING. “Tt. oc oncsatce 17% 
Beef head meat, bbls.: .. 16% 
= meat, Hee o5i0 oy 31% 

Veal trim., bon’ Is, bbls. .234%@24 

VEAL—SKIN OFF 
(Carcass) 
(1.¢.1. prices) 
Prime, 80/110 ...... $41.00@42.00 
Prime, 110/150 ...... 40.00@ 41.00 
Choice, 50/ 80 ...... 29.00@33.00 
Choice, 80/110 ...... 35.00@38.00 
Choice, 110/150 ...... 35.00@ 38.00 
Ae ore 25.00@ 29.00 


Good, 80/110 
Good, 110/150 ‘ 
Commercial, all wts. .. 


31.00@35.00 
31.00@35.00 
22.00@29.00 





CARCASS LAMB 
(l.e.1. prices) 


Prime, 40/50 ...........39 @4l1 
Primed, GOOG... coe cviws. 38 @39d 
Choice, 40/50 ...........39 @40% 
Choice, 50/60 ........... 38 @39 
Good, all wts. ......... 36 @38 





PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF (Carcass): 


Los Angeles 


San Francisco No. Portland 


Nov. 29 Nov. 29 Nov. 29 

STEER: 

Choice: ’ 

500-600 Ibs. ..... .. .$34.00@36.00 $35.00@37.00 $35.00@40.00 

600-700 Ibs. .......... 83.00@34.50 33.00@35.00 34.00@39.00 

Good: 

500-600 Ibs. .......... 31.00@34.00 32.00@34.00 33.00@37.00 

os 2 a ara 30.00@32.00 30.00@32.00 32.00@35.00 

Commercial: 

850-00 Ibs. .......... 29.00@32.00 28.00@30.00 29.00@33.00 
COW: . 

Commercial, all wts.... 22.00@24.00 23.00@ 27.00 22.00@28.00 

Ucimiey, all wt. :..... 21,00@23.00 20.00@23.00 20.00@26.00 

Canner-cutter ......... None quoted None quoted 18.00@20.00 
FRESH CALF (Skin-off) (Skin-off) (Skin-off) 


Choice: 
200 Ibs. down ..... 
Good: 


200 Ibs. down ........ 34.00@37.00 


LAMB (Carcass): 


36.00@39.00 


34.00@36.00 33 .00@37.00 


33.00@35.00 31.00@34.00 


Prime: 

40-50 Ibs. ............ 39.00@41.00 39.00@41.00 37.00@40.00 
BOG Whe. ..cccccescee f 39.00@40.00 37.00@39.00 36.00@39.06 
Choice: 

40-50 Ibs. ............ 39.00@41.00 39.00@41.00 37.00@40.00 
| ee a 39.00@ 40.00 37.00@39.00 36.00@39.00 
Good, all wts. ........ 35.00@39.00 35.00@38.00 35.00@38.00 


MUTTON (EWE): 
Choice, 70 lbs. down... 
Good, 70 Ibs. down... 


DECEMBER 3, 1955 


None quoted 
None quoted 


None quoted 
None quoted 


12.00@14.00 
12.00@14.00 











NEW YORK 













Noy. 29, 1955 
WHOLESALE FRESH MEATS FANCY MEATS 
BEEF CUTS (1.e.1, prices) Lb. 
Veal bi bis 1 
| (he prices) are ee Se ee 

Steer: 6/700 Western 12 oz./up 84 
Prime carc., ° Beef livers, “gelected ......s.0e 28 
Prime care., 7/800. 36.00@88:00 nae knelt by 
Choice care, 6/700. Oxtaile, SQ Ib. /ap. trom... Fe 
Choice —., a S eas ae eg rat: % 
Hinds., pr., 6/700.. 4 .00 
Hinds., pr., i & LAMB 
Hinds., ch., (1.e.1, carcass prices) 
Hinds., ch., 7/800. 48.00@47.00 Ci 

he apy as veh wes re rry4 
Prime, 40/45 ........ \ . 
BEEF CUTS Prime, 45/55 00 
(Le.t. peices) Choice, 30/40 1.2.2... 42.00@ 43.00 

Prime steer: oe City Choice, 40/45 esecccce 43.00@47.00 
Hindatrs., 600/700. . - 50. a 52.0 Choice, 45/55 ........ i ree 
Hindatrs., 700/800... 47. 50.0 . ee ee i ' 
Hindqtrs., 800/900... 43.0@ 46.0 Geog’ 45/05 1.2.2 + SO ooedion 
Rounds, flank off .... 41.0@ 43.0 ood, 55/65 > Regula “ips 37.00@38.00 
Rounds, diamond bone, Tr i aT Western 

eee 43. 45.0 

Short loins, untrim.. 65.0@ 72.0 Prime, 45/dn. ....... $38.00@ 40.00 
Short loins, trim..... 90.0@100.0 Prime, 46/05 .....:.. 39.00@41.00 
PURSE. -cscaccutacdes 14.0@ 15.0 Choice, 45/dn. ....... 38.00@40.00 
Ribs (7 bone cut)... 47. 4 56.0 Choice, 45/55 ....... 39.00@41.00 
Arm: chucks ........ 32.0@ 34.0 Choice, 55/65 ........ 36.00@37.00 
BeeRMB oo. cue ccauwnte 27.0@ 29.0 Good, 45/dn. ......... 36.00@37.00 
oo ee 12,.0@ 13.0 Good, 45/55 ......... 37.00@38.00 
Foreqtrs., (Kosher).. 36.0@ 38.0 Good, 55/65 ......... 35.00@36.00 
Arm Chucks (Kosher) 35.0@ 39.0 VEAL—SKIN OFF 

Choice steer: 

Hindatrs., 600/700... 47.0@ 50.0 (l.¢e.1, careass prices) 
Hindatrs., 70/800... 44.067 'S.0 Western 
Hindqtrs., 800/900... 42.0@ 44.0 Prime, 80/180 ....... $39.00@42.00 
Rounds, flank off .... 41.0@ 42.) Choice, 80/130 ....... 34.00@40.00 
or - rR bone, 00a 4s Good, 50/ 80 ...ceeee 23.00@26.00 
flank off .......... 2.0@ 4. Good, 80/180 ........ 29.00@33.00 
Short loins, untrim.. 57.0@ 65.0 Cah: ree Gs} 22.00@24.00 
+ gaan ieee 13.00 14.0 Choice calf, 130/170.. 24.00@25.00 
Ribs (7 bone cut)... 45.0@ 54.0 ‘ 
Arm Chucks ........ 31.0@ 33.0 BUTCHER'S FAT 
BORGES ncccucesacc< 26.0@ 28.0 Shop fat (cwt.) os .ciccccccs $2.00 
POM oc cihecseusics 12.0@ 13.0 Breast fat (ewWe.) « .<ncscascce 3.00 
Foreqtrs. (Kosher)... 33.0@ 87.0 Edible suet (cwt.) .......... 3.25 
Arm Chucks (Kosher) .34.0@ 37.0 Inedible suet (cwt.) ......... 3.25 
HOGS: 
N. Y. MEAT SUPPLIES RS ee ial 
eek ended Nov. 26... 53,721 

(Receipts reported by the USDA _ Week previous ......... Tr 

Marketing Service Week ended Nov, SHEEP: - 

26, 1955 with comparisons.) Week ended Nov. 26 ... 40.855 

Week previous ...:..... 51,840 

STEER AND HEIFER: Carcass 
Week ended Nov. 26... 11,13 COUNTRY DRESSED MEAT 
Week previous ........- 12,828 VEAL: Carcasses 

cow: Week ended Noy. 26 ... 6,061 
Week ended Nov. 26 ... 2,283 Week previous ......... 6,214 
Week previous ......... 1,569 HOGS: 

BULL: Week ended Noy. 26 ... 414 
Week ended Nov. 26 ... 372 Week previous ......... 402 
Week previous ........- 287 LAMB AND MUTTON: 

VEAL: Week ended Nov. 26... 122 
Week ended Nov. 26 ... 11,708 Week previous ......... 271 
Week previous ........- 15,864 

LAMB: 

Week ended Nov. 26... yo PHILA. FRESH MEATS 
Week previous ......... 31, 43 Nov. 29, 1955 

MUTTON: ied aia 
Week ended Nov. 26 ... 985 WESTERN DRESSED 
Week previous ........- 748 STEER CARCASS: 


HOG AND PIG: 


Week ended Nov. 26... 6.930 


Week previous ........- 9,197 
PORK CUTS: Lbs. 

Week ended Nov. 26 ...1,179.607 

Week previous ........- 1,657 ,346 


BEEF CUTS: 


Week ended Nov. 26 ... 211,765 


Week previous ......... 204,173 
VEAL AND CALF CUTS: 

Week ended Nov. 26 rs 3,000 

Week previous 3,000 





LAMB AND MUTTON: 
Week ended Noy. 26 ... 
Week previous ......... 

BEEF CURED: 

Week ended Nov. 26 ... 25 237 
Week previous ...6..0.. 14,165 

PORK CURED AND SMOKED: 
Week ended Nov. 26 ... 163,707 
Week previous ......... 386,009 

LARD AND PORK FAT: 


15,287 
9.523 


Week ended Nov. 26 ... 10,286 
Week previous ......... 6,000 


LOCAL SLAUGHTER 


CATTLE Head 
Week ended Noy. 26... 11,300 
Week previous ......... 14,058 

CALVES: 

Week ended Nov. 26... 10,343 
Week previous ......... 12,108 


(Cwt.) 
. -$38.00@39.50 


Choice, 500/700 

Choice, 700/900 36.00@38.00 
Good, 500/800 ..... 34.00@36.00 
cow: 

Com'l, all wts. - 24.50@26.00 
Utility, all wts, 22.00@ 23.50 


VEAL (SKIN OFF): 


Choice, 80/110 . 37.00@39.00 


Choice, 110/150 ». 88.00@40.00 

Good, 50/ 80...... 30.00@32.00 

Good, 80/110 ...... 32.00@34.00 

Good, 110/150 ...... 32.00@35.00 
LAMB: 


Prime, 30/45 42.00@44.00 


Prime, 45/55 41.00@44.00 
Choice, 30/45 . - 42.00@44.00 
Choice, 45/55 41.00@44.00 





Good, all wts. 
MUTTON (EWE): 

Choice, 70/down - 17.00@19.00 
Good, 70/down - 16.00@18.00 


LOCALLY DRESSED 
STEER BEEF (lb.): Choice Good 
Hinds, 500/800... 44@48 41@45 
Hinds, 800/900... 42@45 40@43 
Rounds, no flank. 43@46 41@43 
Hip rd., + flank. 41@42 40@42 
Full loin, untrim. 43@47 40@44 
Short loin, untrim. 
Ribs (7 bone) 
Arm chucks .... pad 


Briskets 
Short plates - 12@14 12@14 


38.00@42.00 








PORK AND LARD... Chicago and outside _ 





CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 


CASH PRICES 


(Carlots Basis, 


SKINNED HAMS 








Fresh or F.F.A. Frozen 
PARES DOLAD 2. cvpctiece 41 
Re + Ny Peer 39 
og. See ig eer 36% 
DR cosesoces WORE Aaisciwess 34 
Ee peices 600: i er 33 
DP dacdine ces. te - PPA 33 
82%4@33_ ... 22/24 ... 324% @33 
32% @32% 24/26 ... 325 @32% 
obecccees a eee 

pans bane up, 2’s in. .... 27%n 

Note: Regular Hams 2%c under 
skinned hams. 

PIONIOS 

Fresh or F.F.A. Frozen 
MMos cede BOR cidade ass 19% 
18@18% 6/8 ‘ 18@iss 
17@17% lf ee 17 
17@17% eT 17 

n TEIEY case aiteas 17n 





Chicago Price Zone, Nov. 


30, 1955) 


BELLIES 

Fresh or F.F.A. Frozen 
224%n ...... ee ee ree 224n 
> he 3, ee 2% 
ae oo ae 19% 
| ee | rr 18% 
Bee rere 15 
Be sve cus | ye | a ree 14% 
GR. AMN, BELLIES D.8. BELLIES 
BOM Siancies ok, AOS 15n 
DU o.oveane ox MEE Sing eae a0 9-0 15n 
Be Veisin wane Sr 13% 
, aA Sar 13 
Re aa Sree 12%a 
SER an achcien 68 Eis ocak 12%a 

FRESH PORK CUTS 
Job Lot Car Lot 
31 Loins, und, 12...... 80% 
30% Loins, 12/16 ..29%@30 
80% Loins, 16/20........ 80 
30% Loins, 20/up..29%@30 
23@24 #£Bost. Butts, 4/8. oe tes 
23@23% Bost. Butts, 8/12.. 
23@23% Bost. Butts, 8/up.. 33 
28@29 ee Soares 28 
S626 «RID, BB nw sc cecns 25a 
20@21 Bibs, G/GD ...cscos 20a 


OTHER CELLAR CUTS 
Fresh or Frozen 
8% Square Jowls 


eT Pree Nee ung 
6%, Jowl Butts, loose ...... 7n 
7%4n Jowl Butts, boxed ..... unq. 





LARD FUTURES PRICES 


NOTH: Add %c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, NOV. 25, 1955 
Open High Low Close 
Dec. 10.95 11.00 10.90 11.00a 
Jan. 11.00 11.07 11.00 11.05b 
Mar. 11.22 11.82 11.22 11.27a 
May 11.40 11.42 11.35 11.40 
Sales: 2,486,000 Ibs. 


Open interest at close Wed., Nov. 


23: Nov. 16, Dec. 418, Jan. 211, 
Mar. 400, and May 144 lots, 
MONDAY, NOV. 28, 1955 
Dec. 10.92 10.95 10.60 10.75a 
Jan. 10.97 10.97 10.72 10.85b 
Mar. 11.15 11.17 10.87 11.07b 
-12 

May 11.30 11.382 11.12 11.22b 

Sales: 7,840,000 Ibs. 

Open interest at close Fri., Nov. 
25: Nov. 13, Dec. 414, Jan. 212, 
Mar. 395, and May 149 lots. 

TUESDAY, NOV. 29, 1955 
Dec. was 10.75 10.55 10.55b 
Jan, 10. 80 10.80 10.65 10.70a 
Mar. 11.10 11.10 10.95 10.95b 
May 11.30 11.30 11.15 11.15a 

Sales: 4,520,000 Ibs. 

Open interest at close Mon., Nov. 
28: Nov. 10, Dec. 379, Jan. 215, 


Mar. 382, and May 158 lots. 


WEDNESDAY, NOV. 30, 1955 


Dee. 10.50 10.75 10.47 10.70b 
Jan. 10.60 10.85 10.60 10.82 
Mar. 10.90 11.15 10.87 11.12 
May 11.15 11.35 11.12 11.35a 

Sales: 8,280,000 lbs. 

Open interest at close Tues., Nov. 
29: Dec. 359, Jan. 208, Mar. 385, 
and May 168 lots, 

THURSDAY, DEC. 1, 1955 
Dec. 10.62 10.77 10.52 10.57-52 
Jan. 10.77 10.90 10.65 10.65 
Mar. 11.07 11.12 11.00 11.00a 
May-11.27 11.35 11.22 11.22a 

Sales: 7,000,000 Ibs. 

Open interest at close Wed. Nov. 
30: Dec. 342, Jan. 194, Mar. 405, 


and May 183 lots. 


26 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


Nov. 29, 1955 

(Le.1. prices) 
skinned, 10/12.. 
skinned, 12/14...40 @4l1 
skinned, 14/16.. aes 
4/6 Ibs., loose. 22 
G0 assess 20 

(Job Lot) 

Pork loins, bon’ls, 100’s.60 @62 
Shoulders, 16/dn.. loose. 2 
Pork livers 
Tenderloins, fresh, 
Neck bones, bbls. 
Ae ch PRO ere: 
Feet, 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To Sausage Manufacturers in 
ob lots only) 
Pork trim., reg. 40% 
bbls 


Hams, 
Hams, 
Hams, 
Picnics, 
Picnics, 


42 @42% 


ARR TH prt Pre 11 @11% 
Pork trim. » guar. 50% 
PK ES ecepcneesas 12 
Pork trim., 80% lean, 
Ar ee 23% 
Pork ‘trim., 95% lean 
RR Aer re 34 
Pork head meat, trim.. 15% 
Pork cheek meat, trim., 
SS ea ae 20 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tterces, f.0.b. 
Chicago 
Refined lard, 50-Ib. cartons, 


oO Erne 2.75 
Kettle rendered tierces, f.0.b. 
SN a civn a Giee sia panies .50 


Leaf kettle rendered tierces, 
f.o.b. Chicago 
ROE GMD ins ob aeaed.s t00.ce 
Neutral tierees, f.o.b. 
Chicago 
Standard shortening, 
N. & (del.) 


Hydro. 


8 


18. 
shortening, N. & 8... 19.2 


WEEK'S LARD PRICES 


PAc.- By . or Ref. Jo 
Dry Dry 50-Ib. 
Rend. Cash Rend. tins 
(Tierces) Loose (Open 
Open 
_ (Ba, Trade) Mkt.) Mkt.) 
Nov. -11.62%n 9.37% 12.00n 
Nov. 26. -11.624%n 9.374n 12.00n 
Nov. 28..11.00a 9@9% 11.62%n 
Nov. 29..10.87%4a 9.00 11.50n 
Nov. 30..10.874n 9.00n 11.50n 
Dec. ..10.874%n 8.87% 11.387%a 








ADVANCE IN LEAN PORK BOOSTS HOG VALUES 
(Chicago costs and credits, first day of the week.) 

Hog cut-out margins improved decidedly this week as 
live animals declined in price, while some pork rose in 
value. The advance in lean cuts was more than enough to 
offset small declines in average prices on fat cuts. 


arg = lbs.— 220-240 lbs.— —240-270 lbs.— 
Value Value 
-" "a ewt. per percwt. per per cwt, 
ewt. fin. ewt. fin. cw 
alive yield alive yield alive yield 
Se EN casita oc sia $10.09 $14. 31 $9.43 $13.13 $ 8.99 a 
Vat cuts, lard ........ 3.83 5.59 3.90 5.48 3.66 
Ribs, trimms., etc. 1.43 2.05 1.39 1.95 1.27 in 
Cost of hogs .......... $11.92 $11.44 $10.94 
Condemnation loss .... -02 -02 -02 
Handling, overhead .... 1 1.25 1.1 
TOTAL COST ........ $13.35 - a gt $17.77 $12.09 $16.76 
TOTAL VALUE ...... 15.35 14.72 20.56 13.92 19.32 
Cutting margin ....+$2.00 48 ny +$2.01 +$2.79 +$1.83 +$2.56 
Margin last week ..+ 1.41 + 2.01 + 1.27 + 1.80 + 1.27 + 1% 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 
29 


Nov. 

FRESH PORK Carcass: 
80-120 Ibs., U.S. 1-3.. 
120-170 Ibs., 


FRESH PORK CUTS No. 1: 
LOINS: 


None quo 





(Packer Style) 


ted 


U.S. 1-3. .$21.30@23.50 


8-10 Ibs. 34.00@38.00 
10-12 Ibs. . 34.00@38.00 
12-16 Ibs. 34.00@38.00 
PICNICS: (Smoked) 
ee ee, Wiece wise . 27.00@35.00 


HAMS, skinned: 
12-16 Ibs. 


BP GOB. nsec eo sndeen 42.00@49.00 
BACON, “Dry’’ Cure No. 1: 
6- 8 Ibs. ............ 35.00@42.00 
8-10 lbs. ............ 33.00@39.00 
BG Sask: 03. cueire 31.00@38.00 


LARD, Refined: 


Sold. ‘Cartons ...... 5% 
50-Ib. cartons & cans.. 
Tierces 


42.00@48.00 


14.50@17.50 
14.00@16.50 
13.25@16.00 


San Francisco No. Portland 


Noy. 2 Nov. 29 
(Shipper Style) (Shipper style) 
$25.00@27.00 None quoted 

23.00@25.00 $21.50@23.00 


38.00@42.00 
38.00@42.00 
40.00@43.00 
(Smoked) 
30.00@54.00 


37.00@ 40.00 
36.09@38.00 
37.00@39.00 
(Smoked) 
31.09@35.00 


48.00@50.00 
45.00@ 47.00 


46.00@50,00 
45.00 49.00 


45.00@50.00 37.00@42.00 
40.00@45.00 37.00@ 40.00 
38.00@ 40.00 35.00@38.00 


18.00@ 19.00 14. 
16.00@19.00 
16.00@17.00 


50@ 16.50 
None quoted 
13.00@15.50 





N.Y. FRESH PORK CUTS 


Nov. 29, 1955 
(Le.1. prices) 

Western 
$3 34. 00@37.00 


Pork loins, 8/12 
Pork loins, 12/16 
Hams, sknd., 10/14 
Boston butts, 4/8 .... 2 
Spareribs, 3/down A 
Regular picnics, 4/8.. 25. 
Pork trim., regular... 

Pork trim., spec. 80%. 


Hams, sknd., 10, ‘aes 
Pork loins, 8/12 
Pork loins, 13/14, 
Plomies, @/8 660 ss00< 
Boston Butts, 4/9 .... 
Spareribs, 3/down.... 


00 
31 00@ 36. 00 


N. Y. DRESSED HOGS 


(le.1. 
(Heads on, 
75 lbs. 
100 Ibs. 
125 Ibs. 
150 Ibs. 


prices) 
leaf fat in) 


125 to 


CHGO. WHOLESALE 

SMOKED MEATS 

Nov. 29, 1955 

Hams, skinned, 14/16 Ibs., 
wrapped 
Hams, skinned, 
ready-to-eat, 
Hams, skinned, 


14/16 Ibs., 
wrapped .. 44 
16/18 Ibs., 


big cee, A ee ee 41 
Hams, skinned, 16/18 Ibs., 

ready-to-eat, wrapped .. 43 
Bacon, fancy trimmed, 

brisket off, 8/16 Ibs., 

I So UreSis cara geen 33 
Bacon, fancy sq. cut, seed- 

less, 12/14 Ibs., wrapped 30 
Bacon, No. 1 sliced, 1-Ib. 

open-faced layers ...... 42 









PHILA. FRESH PORK 
Nov. 29, 1955 
WESTERN DRESSED 
PORK CUTS—U.S. 1-3, LB.: 


Regular loins, 8/12 ... 34@36 
Regular loins, 12/16 ... 34@36 
Regular loins, 16/20 .. None qtd, 
Butts, Boston, 4/8 .... 29@32 
Spareribs, 3/down ..... 30@32 
MOG. PRCRICB ..cccascee 25@27 


LOCALLY DRESSED 
U.S. 1-3 Lb. 


oo a a |) ee 37 @40 
SORE. POU, TASES saccvvcce 37@40 
PRE) MONEE 56:6 0 <a> 62 20@25 
Spareribs, 3/dn. .......... 32@35 
me, Meets, 20/19 2... ccs 46@49 
RES 44@46 
la 6G, . a arma reerare mee 25@28 
poston butts, 4/8 ~..6..cis% 31@33 


HOG-CORN RATIOS 


The hog-corn ratio for 
barrows and gilts at Chi- 
cago for the week ended 
November 26, 1955 was 
9.4, the USDA has re- 
ported. This ratio compared 
with the 10.3 ratio for the 
preceding week and 12.2 a 
year ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn selling at 
$1.192, $1.117 and $1.493 
per bu. during the three 
periods, respectively. 


THE NATIONAL PROVISIONER 


BY-P 


Unground, 
(bulk) . 
DIGEST: 
Wet rende 
Low tes 
Med. tes 
High te: 
Liquid s 


Steamed | 
(spec. | 
60% steal 


Feather t 
per uni 
Hoof me: 


Low test 
Med. test 
High tes 


Calf trin 
Hide tri 


Winter | 
Summer 
Cattle s 
Winter | 
Summer 





n—no! 








yield 


$12.54 
5.01 
LT 


$16.76 

19.32 

+ $2.56 
+ 1.79 


anil 
ES 


ortland 
Style) 
quoted 
@23.00 


@ 40.00 
@38.00 
@ 39.00 


‘ked) 
@35.00 


@50.00 
1049.00 


16.50 
quoted 
@15.50 


@32 
@27 


Lh. 
37@40 
37@40 
20@25 
32@35 
46@49 
44@46 
25@28 
31@33 


OS 
| for 
Chi- 
nded 
was 
re- 
ared 
r the 
2 a 
were 
is of 
rg at 
493 
three 


NER 





BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 
Wednesday, Nov. 30, 1955 


BLOOD 


Unground, per unit of ammonia 
(bulk) 
DIGESTER FEED TANKAGE MATERIAL 

Wet rendered, unground, loose: 

*4.75n 

-. %4,75n 
. *4.75n 

*4.75 





PACKINGHOUSE FEEDS 


Carlots. ton 
50% meat, bone scraps, bagged.$ 60.00@ 70.00 
50% meat, bone scraps, bulk .. 57.50@ 67.50 
55% meat scraps, bagged 77. 


60% digester tankage, bagged.. 70.00@ 75.00 
60% digester tankage, bulk .... 67.50@ 72.50 
80% blood meal, bagged ....... 110.00@117.50 
Steamed bone meal, bagged 

ls OND 9 a 0 hc oso eee +s 85.00 
60% steamed bone meal, bagged 65.00n 


FERTILIZER MATERIALS 
Feather tankage, ground, 


er BENS QUO 60:6 ccciciiwsassce’s 3.70 
Hoof meal, per unit ammonia ......6.25@6.35 
DRY RENDERED TANKAGE 
gp Se ee ee or *1.05a 


Med. test, per unit prot. ...........0.0% *1.00n 
Maen teat, Per whit Prot. wo... cc ecceces 


Calf trimmings (limed) ........... 1.35@ 1.50 
Hide trimmings (green salted) ..... 6.00@ 7.00 
Cattle jaws, scraps and knuckles, 


PEE cc eed bos LCE RENRS apes 00,05 55.00@57.00 
Pig skin scraps and trimmings - 5.00@ 5.50 
ANIMAL HAIR 
Winter coil dried, per ton ...... *125.00@135.00 
Summer coil dried, per ton ...... *60.00@ 65.00 
Cattle switches, per piece ...... 4@5% 
Winter processed, gray, Ibs. ..... 20 
Summer processed, gray, Ib. .... 124%4@138% 





n—nominal. a—asked. *Quoted delivered. 








Wednesday, Nov. 30, 1955 


| TALLOWS and GREASES | 





The inedible fats market held 
steady on Wednesday last week and 
a moderate trade was_ reported. 
Bleachable fancy tallow sold at 8c 
and special tallow at 7c, c.a.f. Chi- 
cago. Several tanks of all hog choice 
white grease sold at 9¥c, delivered 
New York. Additional tanks of bleach- 
able fancy tallow traded at 8%c, c.a.f. 
East, on regular production, and 8%4c 
on hard body material. Yellow grease 
was bid at 7c, Chicago, and at 7%c, 
c.af. East. Edible tallow was avail- 
able at 9%sc, Chicago, without trade. 

Towards the end of the week all 
hog choice white grease was bid at 
9c, c.a.f. New York, but held “4c 
higher. Continued buying interest at 
the last paid prices was evident on 
bleachable fancy tallow for both Chi- 
cago and eastern distination. 

Bleachable fancy tallow sold on 
Monday of the new week at 8c, c.a.f. 
Chicago, steady. Three tanks of edi- 
ble tallow moved at 9%&c, c.a.f. Chi- 
cago, 





A moderate to fair trade developed 
on Tuesday, and again at steady prices. 
Bleachable fancy tallow sold at 8c, 
special tallow at 7¥c, No. 1 tallow at 
Tic, all c.a.f. Chicago. Several tanks 
of regular production bleachable 
fancy tallow sold at 8%c, hard body 
material at 8%4c, and a few tanks of all 
hog choice white grease at 9c, all de- 
livered East. Movement of edible tal- 
low was recorded at 94@9%c, Chi- 
cago basis. All hog choice white 
grease was bid Yc lower later in the 
day, c.a.f, East. 

At midweek, bleachable fancy tal- 
low sold at 8c, prime tallow at 7%c, 
special tallow and B-white grease at 
Tc, No. 1 tallow at 7%c and No. 
2 tallow at 6%c, all c.a.f. Chicago. 

Traders talked lower on product 
for eastern distination. All hog choice 
white grease was bid at 8%c, c.a.f. 
East, but held at 9c, Regular pro- 
duction bleachable fancv tallow sold 
at 8c, c.a.f. New York. Indications 
were that hard body material sold at 
Yec higher. Not all hog choice white 
grease was bid at 734c, but held at 
8c, c.a.f. Chicago. Edible tallow was 

available at 9%c, Chicago, Additional 





TO 


SLAUGHTER HOUSES 


Sell Your Inedible Material To Darling & Company For: 
¥ INCREASED PROFITS to you 
¢v TO GAIN USEFUL SPACE AND GREATER CLEANLINESS in and around 


your plant, we have a staff of trained personnel to assist you in all problems, 
whatever they may be. 


DARLING & COMPANY 


74 Years of Successful Service 








Phone: YArds 7-3000 





DECEMBER 3, 1955 


Phone: WArwick 8-7400 


Phone: ONtario 1-9000 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


io 
Phone: VAlley 2726 


CHICAGO / | DETROIT | | CLEVELAND | | CINCINNATI | | BUFFALO | 
4201 So. Ashland P.O. Box #329 P.O. Box 2218 Lockland Station P.O. Box #! 
Chicago 9, MAIN POST OFFICE Brooklyn Station Cincinnati 15, Station "A" 

Ilinois Dearborn, Michigan Cleveland 9, Ohio Ohi Buffalo 6, New York 


Phone: Filmore 0655 
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offerings were at 9c, f.o.b. River. 


TALLOWS: Wednesday’s 
tions: edible tallow, 9%c; 
fancy tallow, 8¥c; bleachable fancy 
tallow, 8c; prime tallow, 7%4c; spe- 
cial tallow, 742c; No. 1 tallow, 7%c; 
and No. 2 tallow, 6%%c 

GREASES: Wednesday's quota- 
tions: not all hog choice white grease, 
8c; B-white grease, 7c; yellow 
grease, 7c; house grease, 65s@ 6%4c: 
and brown grease, 6@6%c. The all 
hog choice white grease was quoted 
at 9c, c.a.f. East. 


quota- 
original 


EASTERN BY-PRODUCTS 


New York, Nov. 30, 1955 
Dried blood was quoted Wednes- 
day at $5 nominal per unit of am 
monia. Low test wet rendered tankage 
was listed at $4.50 nominal per unit 
of ammonia and dry rendered tank- 
age was priced at $1.10 nominal per 
protein unit. 


N.Y. COTTONSEED OIL FUTURES 
FRIDAY, NOV. 25, 1955 


Prev. 
Open High Low Olose close 


Dec. .... 12.98b 12.94b 12.97b 
oem, ..+ IROO - ones aioe 12.97b 13.01b 
See! ceae 13.20 13.24b 
May .... 13.25b wel nnn 13.23 13.26b 
July oc RO See -.o% 13.19b 13.21b 
Oe: | ee sais 12.98b 12.97b 
Get, .... 13.00b hina “0% 12.90b 12.90b 


Sales: 202 lots. 


MONDAY, NOV. 28, 1955 





SR ere > ae) 12.90 12.75 12.90b 12.94b 
Jan, . 312 13.18 13.10 13.15b 12.97) 
Mar. 13.10 ‘ ae 12.90b 13.20 

LO mare rae | 13.20 13.15 13.19 138.23 

July .... 18.05b 13.17 13.1 13.15b 13.19b 
Sept. .... 12.85b ‘ 12.98b 12.98b 
Oct. .... 12.80b 12.98b 12.90b 


Sales: 230 lots. 


TUESDAY, Nov. 29, 1955 
Dec. 2.8! 2.8 2 
Jan. 
Mar. 
May 
Taly 


Sales : 150 lots. 


WEDNESDAY, NOV. 30, 1955 





SDE since OE - ave Pe 13.01b 12.90b 
Jan 13.05b a we oe 13.09b 12.95b 
Mar - 13.24 18.383 18.24 18.82 18.20 

May - 13.25 13.35 13.25 13.35 13.25 

July - 18.26b 13.31 13.29 13.30 

i. +000 SEED since --» 13.15b 

Oct 13.10b 13.12b 12.95) 


Sales: 88 lots. 


VEGETABLE OILS 


Wednesday, Nov. 30, 1955 
Crude cottonseed oil, carlots, f.o.b. 








RS Sh hatuict Gabe us Sec uksnsic ees 10%{n 

Pn trees re lin 

SN nieege oaGAG RS eelb oeceule 10% @11n 
Corn oil in tanks, f.o.b. mills 1154n 
Peanut oil, f.o.b. mills .... 115,n 
Peanut oil, f.o.b. mills .... 174n 
Soybean oil, f.o.b. mills .. 10%4n 
Coconut oil, f.o.b. Pacific ( 10%a 
Cottonseed foots: 

Midwest and West Coast . 


Bast 


OLEOMARGARINE 


Wednesday, Nov. 30, 1955 
White domestic ve — 
Yellow quarters ....... 
Mite churned pastry 
Water churned pastry 





OLEO OILS 


(F.0.B. Chicago) 
Prime oleo stearine (slack barrels). 101%4,@1144n 
Extra oleo oil (drums) 13%@14 





n—nominal. a—asked. *Quoted delivered. 
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HIDES AND SKINS 











Activity in big packer hide market 
moderate, with steady prices gener- 
ally paid—Light native cows, how- 
ever, register fractional gains—Small 
packer and country hide markets 
steady to strong—Calfskins bid lower 
—Inquiry for kip at lower levels, but 
overweights bid steady—Shearlings 
and fall clips sold at mixed prices, 
depending on quality. 


CHICAGO 


PACKER HIDES: Bids on most 
selection on the hide list on Monday 
were off %4c from last week’s levels, 
but offerings and sales were lacking. 
Light native cows and heavy native 
cows proved the exception to an 
otherwise weaker-appearing list and 
were sought at steady prices. 

In moderate activity Tuesday, three 
selections of hides sold steady to 
higher. Light native cows sold at 
13%c for St. Pauls, 14¢ for Chicagos 
and 14%4c for Rivers. Late in the day, 
a major packer sold a couple of cars 
of River light native cows at 15%c. 
Heavy native cows sold at 12c and 
12!4c, denending on production point. 
River heavy native steers sold at 13c, 
while Chicagos brought 13%c, 

Midweek sales were slow to de- 
veloped and only a counle of selec- 
tions sold early. Branded steers sold 
steadv, with 11%c paid for butts and 
lle for Colorados. Branded cows sold 
at lle for Northerns and 11%4e for 
Southwesterns. One packer sold North- 
ern licht native cows at 13%4c. 

SMALL PACKER AND COUN- 
TRY HIDES: The small packer and 
country hide markets were in a steady 
ta strone position this week. Some 
52@54-lb. average sold at 12%c for 
good. plump stock, but other trading 
was heard as low as 11%4c for regu- 
lar run, There was also trading of the 
50-Ib. average at 12c and 12%c in 
the Midwest. The 60-lb. average were 
bid at 10c and 10%c, with some 
sources of the opinion that this av- 
erage would realize higher levels for 
immediate shipment. The 40@42-lb. 
average were quoted at 16c and 16%c 
for Southwestern hides, with most 
sellers renortedly well sold out. The 
country hide market was strong, but 
sales were snottv. The 48@50-lb. av- 
erage straight locker butchers were 
offered at 9c, with some bids as low 
as 8c. There were other intimations, 
however, that 8%4c could buy straight 
locker butchers. Renderer hides were 
quoted nominally at 8c. 


CALFSKINS AND KIPSKINS; 


There was buying interest for North- 
ern calfskins at 45c on heavies and 
50c on lights, but no trading devel- 
oped up to midweek, Kipskins were 
bid 2c under last sales on the kip, 
while overweights were bid at 30%c. 

SHEEPSKINS: No. 2 and No. 3 
shearlings sold at 1.70 and .70, re- 
spectively, in a mixed car. Regular 
run No. 1 shearlings and fall clips 
sold at 2.25 and 2.75, respectively, 
in a mixed car, The better quality 
No. 1 shearlings and fall clips sold 
at 2.65 and 3.20, respectively, in a 
mixed car. Some No. 1 shearlings 
were later offered at 2.75 and fall 
clips were offered at 3.25. Dry pelts 
were held higher. Pickled skins sold 
at 12.00 on sheep, with later offerings 
priced at 12.50. Lambs sold at 9.50. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Cor. Week 
Nov. 30, 1955 1954 
Hvy. Nat. steers ...... 13 @13%n 10%@l1in 
Tats IOEEs CCOEM) ssc caine 15 @15% 138° @13%n 
Hvy. Tex. steers ..... 11% 10n 
i Se 154%n l4n 
Butt brnd. steers ..... 11% 10n 
a ee rer 11 9¥on 
Branded cows ........ a @a11% 9% @10n 
Hvy. Nat. cows ...... @12%n Pea p thd 
Tit: NOt. COWS: 55 cccccs 13% al BA 12% @13n 
Wah OE ii ues aoe 10) 8 @ 8%n 


Branded bulls 
Calfskins, 
Nor., 1 


on 7 @ Tn 





50n 32% 
; non 88%, 
Kips, Nor., nat. "15/25. 34n 23n 


SMALL PACKER HIDES 
STEERS AND COWS: 

60 Ibs. and over ....10 @10%n 9 @ 9%n 
Ue! RS aaah Ree Sera 12 @12% 11 @11%n 
SMALL PACKER SKINS 
Calfskins, all wts. -.40 @4in 23 @24n 
Rie; - Gee Ws vcsveers 23 @24n 17 @18n 

SHEEPSKINS 
Packer shearlings, 
No. 1 





b Ru khdiwe 6 oes eceaane 2.25@2. 65 2.00@2.15n 
errr ee 22n 25n 
Horsehides, Untrim. 7 75@8.000 7.50n 
N.Y. HIDE FUTURES 
FRIDAY, NOV. 25, 1955 
Open High Lo Mose 

Jan. ...12.00b 11.97 11.85- 91 
Apr. ... 12.40b 12.55 12.31- 36 
July ... 12.95 12.95 12.70- 82 
Net. ... 18.15b 13.10- 25 
Jan. ... 13.50b have — 13.35- 55 
Apr. ... 13.70b apes euler 13.60 85 


Sales: 27 lots. 
MONDAY, NOV. 28, 1955 


Jan. ...11.80b 11.80 11.55 11.60b- 65a 
Apr. ...12.25b 12.20 11.98 12.02b- 10a 
July ...12.60b 12.69 12.62 12.50 

Oct. ...13.00b 13.00 12.95 12.90b- = 95a 
Jan, ... 13.55 13.10 138. ee 13.10b- 20a 
Apr. ... 13.90 13.30b- 50a 


Sales: 50 lots. 
TUESDAY, NOV. 29, 1955 


Jan. ...11.55b 11.70 11.51 11.52b- 1848 
Apr. ... 11.95b 12,15 12.00 12.00b- 07a 
July ...12.40b 12.50 12.40 19.38b- 424 
Oct. ... 12.99 13. 00 12.88 12.85 

Jan, ... 13.15b es aes 13.05b- 15a 
Apr. ... 13.20b uae eee 13.40b- 70a 


Sales: 31 lots. 
WEDNESDAY, NOV. 30, 1955 


Jan, ... 11.51b 11.84 11.71 11.79- VW 
Apr. ...12.00b 12.20 12.15 12.20 

July ...12.37b 12.59 12.59 12.55b- 60a 
Oct. ...12.28b 13.00 18.00 12.95b-13.05a 
Jan, ... 18.00b wuts <eue 12.20h- 40a 
Apr, ... 13.20b 13.50b- 70a 


Sales: 19 lots. 
THURSDAY, Dec. 1, 1955 


Jan, ... 11.74b 11.14 11.74 11.71b- 76a 
Apr. ... 12.15b 12.16 12.15 12.15 
July ... 12.55b 12.55 12.55 12.55 
Oct. ... 12.90b os “ae 12.95b-13.00a 
Jan. ... 18.15b 13.20b- 30a 
Apr. ... 13.35b 18.40b- 55a 


Sales: 14 lots. 


THE NATIONAL PROVISIONER 
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LIVESTOCK MARKETS ...Weekly Review 





National Lamb Feeders Urge 
Government Grading Change 


Revision of government grading 
standards on lamb was urged by the 
National Lamb Feeders Assn. in a 
resolution passed during its annual 
meeting in Denver recently. A com- 
mittee was named to work with the 
National Woolgrowers Assn. to write 
new standards before the Wool- 
growers’ convention in January. The 
resolution also called for removal of 
age characteristics from the stand- 
ards and asked that palatibility be 
considered, 

Grading was attacked in a panel 
discussion by many feeders who feel 
they are unduly penalized by the 
down grading of lambs on technicali- 
ties that mean little or nothing to the 
consumer. 

The resolution said that if the 
feeder and producer are losing their 
bargaining power because of the in- 
jection of a government agency be- 
tween buyer and seller, serious con- 
sideration would be given to the 
complete elimination of government 
grading. 

Other resolutions passed by the 
association included one to continue 
present activities in lamb promotion, 
cooperating with other organizations 
in lamb promotion, and giving assist- 
ance to any lamb promotion activity 
of the American Sheep Producers 
Council. In another action, it was 
voted to retain the present wool in- 
centive program. 


BUFFALO LIVESTOCK 


Receipts at Buffalo, N. Y., in Oct., 
1955, as reported by the USDA: 


Cattle Calves Hegs Sheep 


Total receipts ....18,004 5,504 4,496 34,888 
Shipments ........ 10,664 467 1,526 28,637 
Local slaughter ... 7,304 5,037 2,970 6,251 


No. 1 Hogs Not All Meat 
Type, Says Ohio Specialist 


All meat hogs are No. 1’s, but not 
all No. 1 hogs are of the meat-type. 
The difference was pointed out re- 
cently by an Ohio State University 
meat and livestock specialist, H. M. 
Barnes. While the meat-type hog car- 
ries all the desirable characteristics of 
conformity, good muscle, long body 
with high ratio of lean meat to fat 
and is consequently graded No. 1, a 
hog may grade No. 1, yet may not 
be a true meat hog. 

The No. 1 group, he says, may 
contain light muscled hogs and hogs 
of other types that have had their 
rate of gain slowed to prevent their 
being over-finished. A hog as this, 
therefore, is not a genuine meat-type 
animal even though its carcass value 
may: be satisfactory. 

Graders have developed great skill 
in selecting meat-type hogs, Barnes 
declared, but live hog grading is not 
free from mistakes. The degree of 
finish can be appraised more accurate- 
ly than the kind of muscling. To re- 
duce the grading error, the grader 
must continue to develop and improve 
his skill by following his graded hogs 
to the packing house cutting floor. 


HOG WEIGHTS AND COSTS 


Average costs and weights of bar- 
rows and gilts at eight markets during 
October, 1955, with comparisons: 


BARROWS AVERAGE 
AND GILTS WTS. (LBS.) 
Oct. Oct. Oct. Oct. 
1955 1954 1955 1954 


GRREAOM \ adac cccees $14.44 $18.92 219 226 
Kansas City ...... 14.54 18.92 219 223 
OURERS ic ceeisssvce's 14.13 18.81 215 221 
St. Louis Nat'l 

Stock Yards .... 14.75 19.03 219 222 
St. Joseph ....c00. 14.32 18.79 215 219 
Bes PURE sc ccicccdue 14.21 18.61 212 215 
Sioux City ..<..00- 13.91 18.63 217 222 
Indianapolis ...... 14.99 19.01 220 226 


See Hope For F-M Control; 
Grow Virus In Capacity 

Scientists of the U.S. Department 
of Agriculture’s Animal Disease Lab- 
oratory on Plum Island, N. Y., have 
reported success in growing the virus 
of foot-and-mouth disease in cultures 
of swine or bovine kidney cells. 

The accomplishment, by Drs. H. L. 
Bachrach, W. R. Hess, and J. J. Callis 
of the laboratory staff, opens the door 
to use of practical tissue-culture tech- 
niques in (1) diagnosis of the disease 
and identification of the type of virus 
present, (2) determination of concen- 
trations of the viruses and antibodies 
produced in animals, and (3) large- 
scale production of the virus for fun- 
damental studies and vaccine inves- 
tigations. 

In developing a method for pro- 
duction of foot-and-mouth disease 
virus in kidney-cell culture, the re- 
searchers used the Type A virus, one 
of six types causing the disease. 

The Plum Island scientists foresee 
application of present successful ex- 
periments as a major forward step 
toward eventual control of the disease. 
The new method will allow research 
to proceed at an accelerated rate and 
at a lower cost than was formerly 
possible. 

Announcement of the development 
is the first report of research con- 
ducted inside the United States on 
the highly contagious foot-and-mouth 
disease, a potential threat to the na- 
tion’s swine, beef, and dairy herds. 


INTERIOR IOWA, S. MINN. 


Receipts of hogs and sheep at in- 
terior markets, in October compared, 
as reported by the USDA: 


Hogs Sheep 
OGtee AE ses scaccewnas 1,876,500 155,800 
September 1955 .......ee0. 1,462,500 151,100 
Ocveber: 1006. cisicccciese 1,511,000 158,300 








BLOOMINGTON, ILL. LAFAYETTE, IND. 
CHATTANOOGA, TENN. LOUISVILLE. KY. 
CINCINNATI, OHIO MONTGOMERY, ALA. 
DAYTON, OHIO 

DETROIT, MICH, NASHVILLE, TENN. 
FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 
JONESBORO, ARK. 
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No One (Else) 
Gives So Much (Service) 
For So Little (Cost) 





SERVICE 


KENNETT- MURRAY 


Livestock BuYINs 





OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 
VALPARAISO, IND. 








COMPLETE LINE OF QUALITY 


Seasonings 


OF NATURAL & SOLUBLE SPICES 


Expert Custom Blending for Your Individual Needs 


FirstSp 


ES sising Company, Inc 


19 VESTRY ST. NEW YORK 13 WOrth 4.5682 © 98 TYCOS DR. TORONTO, CANADA &Useell 1-0751 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
November 29, were reported by the Agricultural Market- 
ing Service, Livestock Division, as follows: 





St. L. N.S. Yds, Chicago Kansas City 
HOGS (Including Bulk of Sales): 
BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 lbs.. None qtd. None qtd. None qtd. 
140-160 Ibs.. 11.50-12.00 None qtd. None qtd. 
160-180 Ibs.. 12.00-12.50 10.75-12.40 10.50-11.50 
180-200 Ibs.. 12.00-12.50 12.00-12.40 11.25-11.75 
200-220 Ibs.. 11.75-12.65 11.50-12.40 11.25-11.75 
220-240 Ibs.. 11.35-12.50 11.25-12.25 11.25-11.65 
240-270 Ibs.. 10.75-11.85 10.50-11.50 10.50-11.25 
270-300 Ibs... 10.50-11.25 10.50-10.75 10.50-11.25 
300-330 Ibs.. None qtd. None qtd. None qtd. 
330-360 Ibs.. None qtd. None qtd. None qtd. 
Medium: 
160-220 Ibs.. None qtd. None qtd. None qtd. 
SOWS: 
Choice: 
270-300 Ibs.. 10.00 only Noneqtd. 10.00-10.50 
300-330 Ibs.. 10.00 only 10.00 only 10.00-10.50 
330-360 lbs.. 10.00 only 10.00 only 9.75-10.00 
360-400 Ibs.. 9.75-10.00 9.75-10.00 9.75-10.00 
400-450 Ibs.. 9.75 only 9.50-10.00 9.50- 9.75 
450-550 Ibs.. 9.25- 9.75 9.00- 9.75 9.00- 9.50 
Medium: 
250-500 Ibs.. None qtd. None qtd. None qtd. 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 Ibs.. None qtd. None qtd.  21.00-23.00 
900-1100 lbs.. None qtd. 22.75-24.50 21.00-23.00 
1100-1300 Ibs.. None qtd. 21.75-25.00 19.50-22.50 
1300-1500 Ibs.. None qtd.  20.50-24.00 19.00-22.00 
Choice: 
700- 900 Ibs.. 21.00-22.00 20.25-22.75 19.25-22.00 
900-1100 Ibs.. 20.75-22.00 20.00-22.75 18.75-22.00 
1100-1300 Ibs.. 20.25-21.75 19.25-22.50 17.50-21.00 
1300-1500 Ibs.. 19.50-20.25 18.25-21.75 17.00-20.25 
Good: 
700- 900 Ibs.. 17.50-15.75 18.00-20.25 16.50-19.00 
900-1100 Ibs.. 17.00-18.75 16.75-20.25 16.00-18.75 
1100-1300 Ibs.. 13.50-17.50 16.00-20.00 15.50-18.00 
Commercial, 
all wts. .. 12.00-13.50 13.50-18.00 12.50-16.50 
Utility, 
all wts. .. 11.00-12.00 11.50-13.50 11.00-12.50 
HEIFERS: 
Prime: 
600- 800 Tbs.. None qtd. Noneqtd. 21.00-22.00 
800-1000 Ibs.. None qtd.  21.75-22.50 20.75-22.00 
Choice: 
600- 800 Ibs., 18.00-21.00 19.75-21.75 17.50-20.75 
800-1000 Ibs.. 18.00-21.00 19.75-21.75 17.50-20.75 
Good: 
500-700 Ibs.. 15.50-18.00 17.00-19.75 15.00-17.50 
700-900 Ibs... 15.50-18.00 17.00-19.75 15.50-17.50 
Commercial, 
all wts. .. 12.50-15.50 12.50-17.00 12.00-15.50 
Utility, 
all wts. . 10.00-12.50 10.00-12.50 10.00-12.00 
COWS: 
Commercial, 
all wts. 11.00-12.00 10.50-12.00 11.00-12.00 
Utility, 
all wts. 9.50-11.00 9.25-10.75 9.50-11.00 
Can. & cut.. 
all wts. 7.00- 9.00 7.75-10.00 8.50-10.00 
BULLS (Yris. Exel.) All Weights: 
OS re None atd. 10.50-13.50 None atd. 
Commercial . 11.50-13.50 14.50-15.00 11.50- 15°50 
oS as 11.50-13.50 13.25-14.50 10.00-11.50 
Cutter ..... 9.00-11.00 12.00-13.25 9.00-10.00 
VEALERS, All Weights: 


Ch. & pr.... 21.00-28.00 
Com’! & gd.. 16.00-21.00 
CALVES (500 Lbs. Down): 
Ce. & pr.... 
Com’! & gd.. 12.00-16.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. 
Ch. & pr.... 18.50-18.75 
Gd. & ch.... 17.00-18.50 


LAMBS (105 Lbs. Down) (Shorn): 


Down): 


21.00-23.00 
13.00-21.00 


16.00-19.00 15.00-18.00 
pe 15.00 


18,25-19.25 


at p18.50 


Ch. & pr.... 18.00-18.50 17.75-18.50 
Gd. & ch.... 16.50-18.00 17.00-18.00 
EWES: 

Gd, & ch.... 4.00- 5.00 5.25- 6.50 
Cull & util.. 3.00- 4.00 4.00- 5.25 


30 


20.00-22.00 
13.00-20.00 


16.00-18.00 
12.00-16.00 


17.00-18.00 
16.00-17.00 
4.50- on 
3.00- 4.50 


Omaha 


None qtd. 
None qtd. 
10.75-11.75 
11.00-11.75 
11.00-11.75 
11.00-11.75 
10.50-11.50 
10.25-10.75 
None qtd. 
None qtd. 


8.50-11.00 


io ivivty 
SRRRKR 


uo 


None qtd. 


19.00-21.50 
19.00-21.00 
18.50-21.00 
17.50-20.00 
17.00-18.50 
17.00-18.50 
16.00-17.00 
12.00-15.00 


10.00-12.00 


20.00-21.50 
20.00-21.00 


18.50-20.25 
18.50-20.25 


15.00-18.00 
15.00-18.00 


11.00-12.00 


9.50-11.00 


10.00-11.00 
9.25-10.00 


8.00- 9.00 


11.50-12.00 
12.50-13.50 
11.50-12.50 
10.00-11.50 


19.00-21.00 
15.00-19.00 


16.00-18.00 
13.00-16.00 


— 
a5 
SH 
a 
12 
1 

ns 


17.50-18.00 
16.00-17.50 


4.50- 5.00 
3.00- 4.50 


St. Paul 


None qtd. 
None qtd. 
10.50-11.50 
11.00-11.75 
11.00-11.75 
10.75-11.75 
10.25-11.75 
None qtd. 
None qtd. 
None qtd. 


10.25-10.75 


9.50- 9.75 
9.50- 9.75 
9.50- 9.75 
9.25- 9.50 
9.00- 9.25 
7.85- 9.00 


None qtd. 


None qtd. 
None qtd. 
21.00-22.00 
20.00-21.00 


20.00-21.00 
19.50-21.00 
19.00-20.50 
17.00-19.00 
17.00-19.00 
17.00-19.00 
15.50-18.00 
14.00-16.00 


11.00-13.50 


20.50-21.50 
20.00-21.00 


20.00-21.00 
19.50-21.00 


14.00-16.00 


11.00-14.00 


10.50-11.50 
9.00-10.50 


7.50- 9.00 


12.00-13.00 
12.00-13.00 
13.00-14.00 
12.00-13.00 


22.00-23.00 
14.00-20.00 


16.00-20.00 
11.50-16.00 


18.00-18.50 
17.50-18.00 


17.50-18.00 
16.50-17.50 


5.00- 5.50 
2.50- 5.00 





SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
18 centers for the week ended Nov. 
26, 1955, compared: 

CATTLE 

Week 

Ended 

Nov. ey 
Chicagot ... 23,4 
Kan. City}. 19, 7 
Omaha*t ... 26,776 
BE. St. Louist 9,450 
St. Josepht. 12,265 
Sioux Cityt. 10,761 
Wichita*t .. 4,013 5,425 3,919 
New York & 

Jer. Cityt. 11,300 14,058 
Okla. City*t 12,584 
Cincinnati§ . 4,337 
Denvert ... 7,925 
St. Paulf .. 12,942 
Milwaukeet. 3,203 


Totals 


Cor. 





. 158,217 172,739 149,647 
HOGS 

Chicagot ... 38,135 

- 10 aes 

-- 69,8 

BR. St. Louist 27, 638 

St. Josepht. 46,491 

. 84,823 

< 11,206 


. 58,721 
City*t 11,179 
Cineinnati§ . 15,011 
Denvert . a 
. 53,868 


St. Pault 
4,033 9,090 


Milwaukeet . 
Totals . -883,960 522,288 368,373 
SHEEP 
8,862 


39,743 
17,615 


65,318 
16,735 


13,855 
6,963 


w 
ro 











Chicagot 
Kan. Cityt. 6,806 3,401 
Omaha*ft ... 10,298 9,161 
E. St. Louist 5,856 7,109 
St. Josepht. 8,582 
Sioux Cityt. 3,052 
Wichita*t 1,180 
New York & 

Jer. Cityt. 40,855 51,841 
Okla. City*t{ 2,298 2 
Cincinnati§ . 572 
Denvert 7,380 
St. Paulf .. 7,531 
Milwaukeet. 1,359 


7,672 











Totals ...104,631 124,272 111,394 





*Cattle and calves. 

tFeeding inspected slaughter, in- 
eluding directs. 

tockyards sales for local slaugh- 


er. 
§Stockyards 


receipts for 
Slaughter, 


including directs. 


CANADIAN KILL 


local 








Inspected slaughter in 
Canada for week ended 
November 19: 

Ended Same 
Nov. 19 week 
Week 
1955 1954 
CATTLE 
Western Canada.. 19,033 19,799 
Eastern Canada... 20,362 18,177 
Wetals  ..3.0660 SReee 37.976 
HOGS 
Western Canada.. 62,8 66,127 
Eastern Canada... 65,689 60.537 
Totals 128,561 126,664 
All-hog care 
| ae 136,938 134,869 
SHEEP 
Western Canada.. 6,697 6.280 
Eastern Canada.. 15,8 13,974 
Totals “29,55 20.254 





NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 
4lst st., New York. market 

for week ended Nov. 26: 
Cattle Calves Hogs* Sheep 


Salable ... 248 47 
Total (inel. 
directs .5,465 3,027 23,841 20,355 
Prev. wk: 
Salable ... 163 42 rin 10 


Total (incl. 
directs .6,300 2,485 26,304 16,993 


*Including hogs at 31st St. 


CHICAGO LIVESTOCK 


Supplies of Hvesteek at the Chi- 
cago Union Stockyards for current 
and comparative ‘periods: 


BECEIPTS 
Gattle Calves Hogs Sheep 
Nov. 24. Holiday 
Nov. 25. 1,774 903 18,307 7 
Nov. 26. 265 93 5,045 
Nov. 28.22,895 513 23,418 4.50 
Nov. 29. 7,000 400 25,500 2,000 
Nov. 30.16,000 400 23,500 2,700 
*Week so 
far ...45,895 1,313 72,418 9,272 
WE. ago.45,366 1,374 53,184 10 "834 
Yr. ago.43,091 1,152 62,041 14,868 
2 years 
ago ..40,491 2,117 51,848 14,638 





*Including 239 cattle, 123 calves, 
9,411 hogs and 200 sheep direct to 
packers. 


SHIPMENTS 

Nov. 24. Holiday 
Nov. 25. 2,881 
Nov. .26. 813 
Nov. 28. 7,289 
Noy. 29. 3,000 
Nov. 30.10,000 
Week so 

far ...20,289 
WE. azo.20,305 
Yr. ago.17,226 33 10,018 3,214 
2 years 

ago ...16,231 439 8,215 3,948 


TOTAL NOVEMBER RECEIPTS 
1955 1954 
a 


368, 184 
36,760 
TOTAL si SHIPMENTS 
195: 
Cattle 


Hogs 
Sheep 


61 8,685 2,018 
170 2,670 
17 6,638 2, 
coe 7,000 

+ 10,000 
17 23,638 
306 15,803 


Cattle 
Calves 
Hogs 
Sheep 


ccccnecce 147,141 
21,264 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 








cago, week ended Wed., Nov. 30: 
Week Week 
ended ended 
Nov. 30 Nov. 22 

Packers’ purch.... 47,400 47,308 

Shippers’ purch.... 33,112 27,072 

TOS sb aissees 80,512 74,380 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock 
at Los Angeles on Wednes- 
day, Nov. 30 were reported 
as shown in the table be- 
low: 


CATTLE: 

Steers, prime ....... ne qtd. 
Steers, choice ...... $2035 20.50 
Steers, com’l ...... 17.50 ‘ealy 
Heifers, choice .... 19.00 only 
Cows, util. & com'l. 10.25@13.00 
Cows, can. & cut... 8.00@10.00 


Bulls, util. & com’l. 
CALVES: 


14.00@17.00 


Good & choice ...... $19.00@20.00 
Com’! & good ...... 16.50@18.00 
Cull & utility ..... 10.00@15.00 
HOGS: 

U.S. 1-8, 160/190... 11.50@12.00 
U.S. 1-3, 190/225 13.00@13.50 
U.S. 1-3, 260 Ibs... . ap ae 

Sows, all wts. ..... 10.50@11.00 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
Nov. 25, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 278,000 490,000 131,000 
Previous 
week 333,000 746,000 163,000 
Same wk. 
1954 266,000 491,000 131,000 
1955 to 


a : 3,931,000 20,626,000 8,190,000 


954 t 
‘ae 14, 386,000 17,965,000 7,886,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading ve Coast 
markets, week ended Nov. 2 

Cattle Calves sli Sheep 

Los Ang. ...7,100 800 275 225 

N. P’tland.. -8,150 325 2,300 1,550 

San Fran. .. 625 100 500 800 


THE NATIONAL PROVISIONER 





Purch 
at prince 
ended Ss 
as repol 
visioner: 


Armot 
27, on 58 


Totals 
65, 293 I 


Armour 
Swift 
Wilson 
Butcher 
Others 


Total 


Armou! 
Cudahy 
Swift 
Wilson 
Am. 8 
Cornhu 
0’ Neil 
Neb. 
Eagle 
Gr. 01 
Hoff m: 
Rothsc 


Others 
Tots 


Armot 
Swift 
Hunte 
Heil 
Krey 
Lacle 
Luer 


Tot 


Cuda! 
Dunn 
Sunfl 
Dold 

Exce! 
Kans 
Arm¢ 
Swif 
Othe 


To 


Swif 
Arm 
Othe 

T 

*] 
ealv 
dire 


Arn 


Sw i 


8,923 
66,184 
36,760 


ENTS 
1954 

90,072 
77,455 
13,614 
ASES 
t Chi- 
. 30: 
Week 
‘nded 

ov. 22 
17 308 
27,072 


14,380 
Ss 

> 
tock 
nes- 


rted 
be- 





cets 
lay, 
ns: 


pep 





PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, November 26, 1955, 
as reported to The National Pro- 
visioner: 


CHICAGO 
Armour, 12,302 hogs; Shippers, 
27,158 hogs; and Others, 25,833 


hogs. 
Totals: 23,484 cattle, 848 calves, 
65,293 hogs, and 8,862 sheep. 


KANSAS CITY 
Cattie Calves —— Sheep 


Armour... 2,776 898 1,707 3,226 
Swift .. 2,698 1,066 3,816 3,340 
Wilson 3,669 <o% 


. 1,245 18 
Butchers. 8,400 eae 475 “ne 
Others . 2,076 ion 893 240 




















Totals.17,195 1,982 10,560 6,806 
OMAHA 
Cattle and 
Calves Hogs Sheep 

Armour ... 7,715 13,761 2,150 
Cudahy 3,810 12,229 891 
Swift ..... 5,877 14,296 2,331 
Wilson 3,207 10,393 1,289 
Am. Stores. 603 avs Ve% 
Cornhusker. 1,106 
wneh..... 
Neb. Beef. 785 
Eagle .... 53 
Gr. Omaha. 752 
Hoffman .. 69 
Rothschild. 1,133 

AS 241 
Kingan ... 759 4% 
Merchants . 107 to 
Others - 1,364 15,848 

Totals ..28,778 66,527 6,661 


E. 8T. LOUIS 
Cattle Calves Hogs Sheer 
Armour.. 3,034 819 7,344 2,773 


Swift .. 2,928 1,716 7,650 3,083 
Hunter . 954 7,231 aie 
Heil aaa eos S08 

rey os: is. tc Ree 
Laclede . ‘. 

Luer 








Totals. 6,916 2,535 27,638 


WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,575 403 1,355 ties 
unn .. 77 one peng 
Sunflower 56 — 374 
Dold... 118 ss 
Excel .. 438 
Kansas . 668 “69 roy “ua 
Armour... 148 aaa Ze 457 
Swift .. maka ad aca 723 
Others . 1,672 ioe 260 256 


403 1,989 1,436 


Totals. 4,752 


8T. JOSEPH 
Cattle Calves Hogs Sheep 


Swift .. 4,148 394 18,867 3,882 
Armour.. 4,120 463 14,372 3,180 
Others . 4,202 74 3,084 wae 

Totals*12,470 931 36,323 7,062 


*Do not include 383 cattle, 116 
calves, 13,253 hogs and 1,510 sheep 
direct to packers. 


SIOUX CITY 
Cattle Calves Hogs Sheep 


Armour.. 4,163 2 17,6388 2,550 
8.C. Dr. 

Beef . 2,721 oe eee coe 
Swift .. 3,443 - 12,959 2,097 
Butchers . 476 exe 11 ced 
Others . 8,149 69 26,677 2,479 


71 «57,285 


Totals .18,952 7,126 





OKLAHOMA CITY 
Cattle Calves Hogs 


Armour... 2,091 


Wilson . 1,943 
Others . 5,979 
Totals*10,013 


305 189 
202 325 
452 928 





959 1,442 


Sheen 
397 
758 


1, 






55 


*Do not include 1,275 cattle, 337 
calves, 9,737 hogs and 1,143 sheep 


direct to packers. 


LOS ANGELES 
Cattle Calves Hogs 


Armour,, 157 
Cudahy ese 
BWALS 6 390 
Wilson . 189 
Com’l . 688 
Atlas ... 605 
United 597 
Acme 






Gr. West. 525 
Sur Vall 314 
Others . 2,501 


Totals. 6,534 


DECEMBER 3, 1955 


Sheep 


DENVER 
Cattle Calves Hogs Sheep 
Armour.. 1,805 31 --- 4,200 


Swift .. 1,507 128 3,599 2.844 

Cudahy : 726 73 3,999 129 

Wilson . 474 cat --- 8,868 

Others . 6,050 131 1,888 844 

Totals.10,562 363 9,481 10,380 
MILWAUKEE 

Oattle Calves Hogs Sheep 

Packers. 1,044 6,207 3,921 1,205 


Butchers. 2,259 1,224 113 154 





Totals. 3,303 7,431 4,034 1,359 


8T. PAUL 

Cattle Calves Hogs Sheep 
Armour.. 4,788 3,486 21,166 3,398 
Bartusch. 999 ces 206 oor 
Rifkin . 698 30 ‘ é 
Superior . 1,782 ites ae au 
Swift .. 4,675 4,928 32,702 4,133 
Others . 1,907 3,688 7,034 2,549 


Totals.14,849 12,132 60,902 10,080 


FORT WORTH 
Cattle Calves Hogs Sheep 
63 


Armour... 902 1,040 539 3 
Swift . 1,389 1,367 478 2,148 
Bl. Bon... 448 24 2 os 
Cue *... Se : eS «al 
Rosenthal 26 vie ae 16 

Totals. 3,109 2,431 1,019 2,792 


TOTAL PACKER PURCHASES 
Same 


Week end. Prev. week 


Nov. 26 week 1954 
Cattle ...160,917 181,493 141,206 
Hogs . 342,766 526,049 313,594 


Sheep .... 69,575 72,636 


CORN BELT DIRECT 
TRADING 


Des Moines, Nov. 30 — 
Prices at the ten concen- 
tration yards and 11 pack- 
ing plants in Iowa and 
Minnesota were quoted by 
the USDA as follows: 

Hogs, U.S. No. 1-3: 
120-180 lbs. ....... $ 7.75@10.00 
180-240 Ibs. 9.75@11.00 


240-300 Ibs. 8.50@10.75 
300-400 Ibs. 8.25@ 9.75 


65,152 


Sows: 
270-360 Ibe. ....... 8.95@10.00 
400-550 Ibs. ....... 7.10@ 8.70 
Corn Belt hog receipts 


were reported as follows by 
the U. S. Department of 


Agriculture: 

This Last Last 

week week year 

est. actual Actual 
Nov. 23 .. 83,000 87,000 73,000 
Nov. 24 .. Holiday 80,000 Holiday 
Nov. 25 ..110,000 79,000 132,000 
Nov. 26 .. 78,000 53,000 41,000 
Noy. 28 ..102,000 115,000 74,000 
Nov. 29 ..104,000 82,000 88,000 
Nov. 30 .. 85,000 83,000 95,000 


CALIFORNIA STATE 
INSPECTED KILL 
State inspected slaughter 
of livestock in California 
during Oct., as reported to 


The National Provisioner: 
No. 
BOCRE dc dc ca'eiaeoe > Rec eee 37,185 
NN Nine ae aa oe 24,037 
RRO. Gatuccckaet-acmmne 19,369 
SNOUT Sed cb aon os meee 30,270 


Meat and lard _ produc- 
tion for October: 


Lbs. 
PMR, sc o8e Usd wea 4,607,234 
Pork and beef .......... 73 
Lard and substitutes 





OCR): sacctuees ciumcece 12,690,936 


As of October 31, California had 
106 meat inspectors. Plants under, 
state inspection totaled 341, and 
plants under state approved muni- 
cipal inspection totaled 91. 


WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the week 
ended November 26, 1955 was reported by the U. S. De- 
partment of Agriculture as follows: 









Sheep & 

Cattle Calves Hogs Lambs 

Boston, N. Y. City Area? ......... 11,300 10,343 53,721 40,855 

Baltimore, Philadelphia .... ee 715 27,154 2,334 
Cincinnati, Cleveland, Detroit, 

DRE Rr re 15,979 4,683 100,372 14,311 
SI UR indi a nino ckibcitewase 23,334 7,055 60,223 7,547 
St. Paul-Wis. Areas® ............ 30,105 30,781 147,130 16,231 
i, SE NOE uke bas eGusacceeeas 13,114 4,708 100,881 10,849 
GE cacavaccies duumeetadecss 10,571 26 35,201 8,270 
a SS rere et ee ee 31,986 1,065 102,059 13,293 
EES none dscnttwauees chases 15,019 2,745 54,315 11,013 
Iowa-So. Minnesota* .............. 35,965 14,250 320,378 34,633 
Louisville, Evansville, Nashville, Not 

BE no 50 dc ceebedhandeabouns 9,067 7,204 43,923 Available 
Georgia-Alabama Areas® .......... 5,928 2,698 See ecaaas 
St. Joseph, Wichita, Okla. City... 19,343 4,270 75,74 9,660 
Ft. Worth, Dallas, San Antonio... 15,263 5,871 7.137 7,238 
Denver, Ogden, Salt Lake City ... 15,079 936 15,705 15,296 
Los Angeles, San Francisco Areas® 22,288 2,863 33.937 22,651 
Portland, Seattle, Spokane ee 522 18,022 3,967 

GRAND TOTALS ........ ...- 287,371 100,735 1,243,778 213,148 

Totals previous week .......... 326,178 120,628 1,468,741 228,933 

Totals same week 1954 .......... 255,360 99,540 1,037,394 1,038 


1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So. 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis. 
3Includes St. Louis National Stockyards, BE. St. Louis, Ill., and St. Louis, 
Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes Los 
Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average price per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended November 19, compared 
with the same time 1954, was reported to the National 
Provisioner by the Canadian Department of Agriculture 
as follows: 


GOooD VEAL 
STEERS CALVES HOGS* LAMBS 

STOCK- Up to Good and yrade B* Good 
YARDS 1000 Ibs. Choice Dressed Handyweight 

1955 1954 1955 1954 1955 1954 1955 1954 
Toronto ....$19.50 $20.40 $25.08 $23.00 $22.50 $27.07 $19.52 $20.22 
Montreal Five vials 21.70 21.30 22.75 27.50 18.80 20.00 
Winnipeg 19.00 17.75 20.38 18.00 19.96 24.50 17.10 17.04 
Calgary 18.65 19.59 16.94 18.98 19.25 23.60 16.07 16.87 
Edmonton - 17.25 18.60 17.00 16.75 19.75 24.50 16.25 17.00 
Lethbridge .. 18.15 19.00 <ul ees 19.00 23.37 15.80 16.61 
Pr. Albert .. 17.40 18.00 17.00 16.50 18.50 23.00 14.25 5.00 
Moose Jaw .. 17.35 18.20 17.00 14.25 18.50 22.75 15.15 16.50 
Saskatoon a 18.00 18.75 18.75 18.50 23.75 16.00 16.70 
Regina ..... 17.70 16.90 17.72 16.20 18.50 23.00 12.50 15.75 
Vancouver .. 18.75 aaa 16.40 15.00 20.30 Sakic 17.50 19.00 


*Dominion Government premiums not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, and 
Tifton, Georgia, Dothan, Alabama and Jacksonville, 
Florida during the week ended Nov. 25: 


Cattle Calves Hogs 
Week ended Nov. 2 ..cccccccscccccccccecs 2,309 894 13,584 
Week previous (five days) ............e00. 4,47 1,573 17,501 
Corresponding week last year ..........6. 2,526 1,028 9,998 





LIVESTOCK PRICES 
AT BALTIMORE 


LIVESTOCK PRICES AT 
SIOUX CITY 





Prices paid for livestock 
at Sioux City on Wednes- 
day, Nov. 30 were reported 
as follows: 


CATTLE: 
Steers, prime .......$21.00@22.00 
Steers, choice ..... 19.00@21.50 
Steers, good ....... 16.00@19.50 
Steers, com'l ...... 13.50@ 16.00 
Heifers, choice . 18.00@20.50 
Heifers, good ...... 15.C0@18.00 
Cows, util. & com'’l. 8.75@11.50 


Cows, can. & cut.. 7.00@ 8.75 


Bulls, com’l & gd... 10.00@12.50 

Bulls, cut. & util.. 11.50@13.50 
HOGS: 

U.S. 1-3, 180/200. ..$10.50@10.85 

U.S. 1-3, 200/220... 10.50@10. 

U.S. 1-3, 220/240... 10.25@10.85 

U.S. 1-3. 240/270... 9.50@10.50 

Sows, 270/360 Ibs.. 8.50@ 9.25 
LAMBS: 

Good & prime ..... 17.00@17.75 






Livestock prices at Balti- 
more, Md., on Wednesday, 
Nov. 30 were as follows: 


‘ATTLE: 
Steers, gd. & ch....$19.00@20.35 
Heifers, ch, & pr.... None qtd. 
Heifers, canner .... 8.50@9.00 
Cows, util. & com’l. 11.00@12.00 
Cows, can. & cut... 


Bulls, util. & com’l. 13.00@15.00 

Bulls, cutter ....... 11.50@13.00 
VEALERS: 

Choice & prime..... None qtd. 

Good & choice ..... 23.00@28.00 

Com’! & good ...... 16.00@23.00 
HOGS: 


U.S. 1-8, 140/160... .$12.25@12.75 
U.S. 1-3, 160/220... 12.75@13.25 
U.S. 1-3, 280/270... 12.25@12.75 


Sows, 400/down .... 10.50 only 
LAMBS: 
Choice & prime .... None qtd. 
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EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 9, ILL 


We deal in 


Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 


ano OFFAL 


@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 


in the Chicago area. 


@ Fully equipped coolers for your 


protection. 


We Invite Your Inquiry 


, Phone 





YArds 7-3134 


teration. Typical 


exercise of 


processes. Much 


beverages, sugar 





This book gives you a well-bal- 
anced training in metheds of food 
analysis for the detection of adul- 
foods 
methods of attack and analysis. 
Bearing out the author's belief that 
judgment and train- 
ing of sense of discrimination are 
the principal benefits to be gained 
from a critical balancing of data 
obtained in a food analysis, the 
book gives almost equal emphasis 
to interpretation of results as to 
information ad- 
ded to this edition on alcoholic 
methods 
foods affected by admission of 
dextrose on a par with cane sugar. 
new permitted dyes, including oil- 
soluble colors, etc. 


How to analyze foods... 
and interpret your findings 


‘Food Analysis’ 
By A. G. WOODMAN 
(Mass. Institute of Technology) 


INustrated 


$50 


COVERS 
LATEST METHODS 
FOR ANALYZING: 


Foud Colors 

Chemical Preservatives 
Milk, Cream and ice Cream 
| ron laa and Oils 

Oli 


utter 
Carboh 
Maple 





illustrate 


rate Foods 
yrup 


Honey 
Cocoa and Chocolate 
Spices 


Pepper 

Gloves and Cinnamon 
vi 

for usta as 

Cider 

lly a Vantiia 

Lemon Extract 

Extract of Ginger 


Wine 
Whisky 
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Order from 


THE NATIONAL PROVISIONER 
15 W. Huron St. eo 


Chicago 10, Illinois 





CLASSIFIED ADVERTISING 


eo ed: set solid. Minimum 20 words, 
0; gdditional words, 20c each. “Position 
ante . rate: minimum 20 words, 


$3.00; words, 20c each. Count 


address or box numbers as 8 words. Head- 
lines 75c extra. Listing advertisements 75c 
per line. Displayed $9.00 per inch. Con- 
tract rates on request. 


Unless Specifically Instructed Otherwise, All 
Adeertacmants will Be Inserted Over a Blind Box Number. . 


CLASSIFIED: ADVERTISING PAYABLE IN ADVANCE. 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


SAUSAGE FOREMAN: 
43, 28 years’ 





Will locate anywhere, 
experience in sausage 
ing, loaves, smoked and cured meats. Extensive 
experience in packaged lunch meats. Complete 
knowledge of costs, modern methods and ingredi- 
ents. Practical and efficient. Available after first 
of year. Experience includes both large and small 
plants. W-452, THE NATIONAL PROVISIONER, 
15 W. Huron S8t., Chicago 10, Il 


Age 
manufactur- 





AMBITIOUS-YOUNG: Married man with 10 years’ 
experience in all phases of the meat business, 
desires job. Willing to work hard for an _ op- 
portunity of advancement. W-453, THE NATION- 
AL PROVISIONER, 15 W. Huron S8t., Chicago 
10, Il 





WORKING CASING FOREMAN: With 
knowledge of hog and beef casings in large and 
small plants. Will go anywhere. W-430, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. 





CANNING PRODUCTION SPECIALIST: Experi- 
enced in all meat and dry pack items, yields, 
cost and usage. Capable of assuming full charge. 
W-437, THE NATIONAL PROVISIONER, 15 W. 
Huron §8t., Chicago 10, Ill. 





BOOKKEEPER: Inventory 
perience in slaughterhouse, 
visions. frozen foods. 
PROVISIONER, 18 E. 


control, 10 years’ ex- 
wholesale meats. pro- 
W-441, THE ng ae AL 
4ist St., New York 17, 





SALESMAN: Extensive experience. Institutional 
and wholesale sales. Excellent background. Young, 
will travel. W-415, THE NATIONAL PROVI- 
SIONER, 18 E. 41st St., Ne wYork 17, N.Y. 





TECHNOLOGIST: 
process development, trouble-shooting 
and control laboratory since 1935. W-451, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Tl. 


MEAT PACKING 
Conducting 
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complete | 


And Chemist. | 


HELP WANTED 


HELP WANTED 





MASTER MEOHANIC 
also 


SUPERINTENDENT WANTED 


Master mechanic to be thoroughly acquainted 
with refrigeration and all maintenance — superin- 
tendent to have charge of the killing and boning 
department. These two positions pay excellent 
salary — old established company. Plants opera- 
tion capacity at present. More to open. Contact 
Mr. B. Hill, HILL PACKING COMPANY, Topeka, 
Kansas. 








CHEMIST 


Excellent opportunity for young ambitious chemist 


to head our quality control department. 
chemistry and packing house experience required. 
Reply in confidence to Box W-456, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Il 


Degree in 





SALESMAN: Wanted to sell smoked meat to es- 
tablished trade in New York City and Long Island, 
and solicit new accounts. Only man who has 
worked for meat packers as an outside salesman 
in the smoked meat line will be considered. Must 
have car. Salary and expenses. Our employees 
know of this ad. W-458, THE NATIONAL PRO- 
VISIONEER, 18 East 41st St., New York 17, N.Y. 





AGGRESSIVE INDUSTRIAL ENGINEER: Expe- 
rienced in meat packing and sausage operations, 
to make time studies, ratings and set-up stand- 
ards usable for incentive plans. Prefer married 
man 30-40 years old, capable of becoming part 
of management. Give experience, education, mar- 
ital status and expected salary, in first answer. 
Your application will be held confidential, W-442, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill, 





SALESMAN, Go-getter, dependable, covering meat 
processors in greater metropolitan New York area, 
to handle a well paying sideline of large volume. 
No repeat selling necessary. Initial orders have 
proven successful for repeat business. If inter- 
ested, write fully in detail to Box #52, Phoenicia, 
New York. 








SALESMEN: To sell supplies to packers, lockers, 
in Illinois, Michigan, Kentucky, age Must 
have experience in industry. Draw, expenses. 

to The ©. Schmidt Company, "1712 John 


Street, Cincinnati 14, Ohio. 





SALESMAN: Experienced in processed meats, to 
sell quality sausage products, smoked meats and 
sliced bacon, Man with experience selling chain 
stores and wholesalers preferred. Must be able 
to set up sales force and take full charge. Bx- 
cellent opportunity with new progressive concern. 
Write, giving all particulars, experience and ref- 
erences, etc. All replies held in strict confidence, 
W-454, THE NATIONAL PROVISIONER, 18 E. 
41st St., New York 17, N.Y. 





ENGINEER 

We have an opening for an assistant to our plant 
engineer, to take charge of our maintenance de- 
partment, This is an excellent opportunity for 
a young ambitious man. Applicants should have 
an engineering degree and packing house experi- 
ence, Reply in confidence to Box W-455, THE 
NATIONAL PDOVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





MANAGER-SUPERINTENDENT 3 
Practical experience in upper New York state 
plant for slaughtering, boning and processing of 
cattle and calves. Past experience in running 
plant essential. All data must be fully documented. 
Answers will be held in strict confidence, W-457, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago. 10, 





SAUSAGE MAKER: Capable man wanted in Illi- 
nois plant. Must be honest, sober and experienced. 
Position open immediately. W-459, THE NA- 
TIONAL PROVISIONER, 15 W. Huron 8t., Chi- 
cago 10, . 





ONE: Solvent extraction plant operator for a 
new Texas location: and, ONE: Rendering plant 
foreman for southern state. Apply to BARVIN 
PACKING COMPANY, P. 0. Box 21027, Houston, 
Texas, 


THE NATIONAL PROVISIONER 
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